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The whole ITY of 


COOKERY| 
DISSEC TED, 


Taught, and fully manifeſted 
Methodically, Artificially, and «cf 
cording to the beſt Tradition of 
the Engliſh, French, kealian , 


_ OS 


Dutch exc. ws £® o by ip | fe 
OR, by 
A Sympathie of all varieties in in Natw-| 
rall Compounds in that Myfterie, -- 


| Wherein is contained certain Bills « 


| Fare forthe Seaſons of the year, for Feats 
and Common Diets. 


Whereunto is annexed a Second" F apt | 
Rare Receiptsof Cookery x With certain uſefut{ 
Traditions. | , 

With Book of Preſerving, oOnſe 
Candying, after the moſt Exquiſite- and: 
manner : DeleRable for Ladies and ( 
women. 
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[To her Highneſs the Illuftrious Dutchels: 
Dowager of Richmond and Lynox her Grace. © 


To her Highneſs the Dutcheſs of Bucking-' 


ham her Grace. 


[To the moſt honourable, renowned ind 4 
| fingulargood Lady, the Lady Fane Lane. :: * 
To the right honourable and ſingul £ 
good and vertuous Lady, the Lady Mary T 


To the honourable the vertuous good La- 
dy, che Lady Agnes Watker. 


| 


— — 


| Hoy i u th Jour Graces and Ladiſpips : 


& Hoſe boundleſs unſpeakale vertues dwell. 3 

ing in you, which have been daily mani» _ + 
feſt, Co in thoſe late covetors de- 

Srative times under the cloak of Fra 

yo" gality) in your Liberality and Hoſpita« 

Vit, by which you have been wpholders and noariſhers. 

if al ng Arts and 5 "P.Yin and in eg > e 

| 2 jo. + 


— 


Wo: The Epiſtle Dedicatory, 
that of the ſaid Myſterie of Cookcry , who have 
.- only entertained: thoſe of the Arts as Domeſtick Seq 
vans inyour bonuſes, but have conferred many hig 
= favours on them beſides : . Aud thus according toy 
 warious roots 4 goodneſs, you have ſprung Forth a1 
bori frait for the nouriſhment of all that came und, 
your ſhadow , but differently; according to your nob 
worth... - which I ſhall more particalarly 
forth in ſeveral Dedications to your Graces -4 
Ladiſhips ; and ſince my ſmall ability can give 
ſymptom of a thapkful acknowledgement, ſave 1 
ſmall Tratt of my Praftical Experimental labors 
"amy lone travels in ſ:veral Kingdoms , if admitt 
 _ #nto your Treaſury of Volumes, I queſtion not but up 
"= $rale!, it may, 4s the Widows mite, find —_—_ | 
* » 1bumbly crave your, favourable conſtruion, theres 
© fhat thereby mayteceive further firength under t 
8 dow of 1hat gracious Canopy, which 15 the beight 
his ambition, who deſires to be devoted , | 
; o 


Tour Graces and Ladiſhips poor wnwort 
Servant i! death, 


i 
EM, 


Will. Rabiſha:.. © 


To the Reader. 


— 


Impartial Reader, 


preſent the world with this ſmall Tra& 
of my many years ſtudy and pra&ice in 


1 che Artand Myſterie of Cookery.  ».. 


Firſt, In that I was brought up inthe 
Family of an honourable Lady, - who 


ſpared for no coſt nor charge, for my |: 


| inſtruRion in the ſaid Art, not only at home in her houte 
4 bur alſo abroad in the late Kings Court, of ever bleſſed 
Fmemory,” and inth2 honſes of certain honourable. per- 

ſons, and at the entertainment' of Embaſſadors , behides 


many other Feaſls : Since which time , I have ſeryed, as 
Maſter” Cook to any honourable Families, before .and 


4 Encethe wars began , 


oth in this my Native Countfey; © - 
. A 3 ; El | [2 : 


, 
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Any reaſfors have at laſt induced me to 


.ca»Y 


© Dar x" 4 
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Tothe Reader. 


>. 8nd with Embaſſadors and other Nobles in cercain for- 
- raighparts : Thus having through Traditions and my 
conſtant praQical experiencein this the long progreſs of 
" my life, received knowledge herein, and conſidering the 
world isa body, and every individual and rational foul 
a memberthereof, and that man was not born for himſelf, 
but for the good of the whole, ir is but juſt co pay tribuce 
unto her, from whom I received all, which I do account 
but a very ſmall compenſation, ro return this my mite in. 
tothe ſame treaſury from whencel firſt received ir. 
Secondly, Ir hath been the pratice of moſt of the in- 


genuous men of all Arts and Sciences, to hold forth eo 
'Poſterity, what light or knowledge they underſtood to be 
obſcure in their ſaid Art : And the wiſeſt of Philoſphers, 


learned and pious men of old , bave bighly extolled theſe] 


—"__ who went not out like the ſnuff of a candle , 
ut bave left their Volumes to after-ages, to be their 
School-maſter in what they have a mind to practiſe,which 
calls back time, and gives life co the dead, 
Thirdly , I was further encouraged to this work, by 
ſeeing that happy and bleſſed reſtauration of our long-ex1- 
Royal Luminaries , and the hopes of the benevolent 
Influence of Liberalicy and Hoſpirality , which is inpart 
theTife of Arts and Sciences. It is indeed like the Sun in 


the Firinament , which keeps not his light and heat for 
* himſelf, but in his Gradual revolution ,-freely beſtows 
- himſelf ro thepiving of life, feeding and cloathing the 
trhole Univerſe + And doth not his Repreſentation anc 


ProduGtion, even our Sun, or King and his Nobles do the] - 
like? Do not thouſands live by their benevolence ? What]. 


havethey more then others, bur honourable reſpet and 


Kreendance ? As for fqod and rayment, they pay for, by 
——_ which all men live , for /all chat they have comes - oy 


all knowledge therein to themſelves,” and condemn all 


Tothe Reader. 


Purſe, Pocket, Back and of all men yearly ; they 
are like a great Wheel vhs Fi the next be" they 
moye one the other, rhat none ſtands idle, rhe i 

of which, is the deſtrution of the whole, which we have 
lacely found by woful experience, occafioned by Selomon; 
fools, .eyen men ro whom God hath given riches, ſo rhat 
they want nothing for their ſoul of all that they can. de- 
fire, yer God giveth them not power to eat thereof, bur 
a ſtranger eareth ir, but this hath been their vanity, and 
their evil diſeaſe ; notwithſtanding they hadas -=_ pre- 
rences as Z»das, who ſaid, Wherefore ſerves this waſte, 
it might have been ſold for much money and given rs the 


poor. 
Fourthly , Being deſired by many young Practitioners 
in this Art, and others, for Receipts and afliſtance there- 
in, was the more willing co preſent theſe my ſmall endea- 
yours to publick view, for the ſatisfaRion of all thoſe thar 
are ingenuous, and defirous to be inſtructed in the faid 
Praftice. I do. not queſtion but divers Brethren of my 
own Fraternity may open their mouths agaioſt me , for 
publiſhing this Treatiſe , pretending that thereby ir'may 
teach every Kitchen-wench, and fuch as neyer ſerved 
thejr times , and ſo be prejudicial tro the Fraternity of 
Codks; . bur theſe are to ler them know, the ſame may as 
truly be faid of all other Arts andSciences, the Aſtrono. 
mer, Mathematician , Navigator, Phyſician, Chirurgion , |, 
Farryer, and many hundred more. And what Artiſts 
amongſt them, make not themſelves perfe& , as well by 
ſtudying their Volumes, as by praRtice. Yet there is an 


- evilamongſt moſt men, when they have learned chemlſelyes. 
. by other mens light, they would extinguiſh rhac li hr, 


that none might follow chem ; and-ſo men mo 


A4 


To the Reader. | 


” thoſe thatare a guide and lighr to the ignorant ; there is 
*- none other but ſuch will condemn me in whar I' have 


done. Again, they are miſtaken thac think a Tra&t of 


this kind can be very beneficial unto any , bur ſuch as 
"have been in ſome meaſure PraRitioners, and underſtand 
'the nature of the ingredients propoſed for the perform- 


- ancesof any one thing , for experience ſhall tell all my 


Brethren, that it is an hard thing ro teach a young Pra- 
Qitioner to dreſs many hundred of the ſaid diſhes, after 
-the'compoſition 1s made , nay, although they look on 
them, and give them dire&tion, yet will chey ſpoyl it in 
the doing , therefore 1 hope it will anſwer my end and no 
More: ; which is for the inſtruction of young Prafi- 
tioners, that give their minds to the ſtudy thereof; and 
to the end that it may , I here preſent unto the Reader 


this ſmall Tra& in a methodicail form, as Cookery lyes in; 


its order and workmanſhip, containing in the firſt parr 
thereof fifteen Books, the firſt fix of which may be cal. 
led Cookery in its preparations to Fealts or Common 
Diets, and that in 1egard they are to be performed 
Moneths, Weeks, or Dayes before-hand , for the preateſt 
pars thereof ; the firit contains Pickles, the ſecond how 
ro ſowce, pickle, and coller all ma::ner of fiſh ; ſo through 


[- | a/l your preparations of cold meats of all kinds, Jelly, 


Leaches, Creams , and many other uſeful and necſſar 

things for your Feaſt on all occafions; and inthe ſevenr 
Book you np to ſee your Cookery in its heat, running 
through all che reſt of the Books in all kinds of Cookery, 
.ina methodical manner. I have alſo for thy further in- 
ſtration compoſed certain Bills of Fare for che four ſea- 
ſons; and a ſecond Book, called , Rate receipts in Cook- 
ry, with ſome uſcful old Traditions and new Inſtrudti- 
ens, Which will be very neceſſary and adyantageous ro 
: ; nc 


the Fraternity of Cooks; together with a Book of ;Prex 

ſerving, Conſerving and Candying : I would defirethe ? 
Reader in all theſe, for his further benefit, to obſerve thele -* 
few particulars, | | 

1. Firſt, that whereas the diſhes of meat may ſeem too 
big m moſt, or all the Receiprs ro ſome , that makes ng 
matter to the teaching of them that have occaſion to 
have them leſs ;}it is remedied in- taking, an equal pro- . 
portion of each ingredient , according tothe quantity as 
you intend to dreſs, whether half, or a quarter, or ſo 
much as the Receipt. Again, if you would augment, you 
muſt rake a bigger quantity of cach fimple in your general 
compound. 

2. If Salt be left out , where it ought to be, asit is 
poſſible it may , corre& that fault; alſo take out your 
faggotof ſweet herbs, Onions, Garlick, or whole Spices 
from your meats, when you go to diſh your meats , for [ 
have omitted to mention this in every Receipt , becauſe 
once done, will ſerve for all. cb 

3. That the Reader would take notice, that the ſecond 
part, called Receipts , was intended to be placed in the 
firſt part, in'order and form, evexy ſort by it ſelf, as the 
firſt part is compoſed , but the H__ being abſent in the 
Countrey,that and many things moreintended were neg- 
leted : only I deſire the Reader to corre it in hisown 
thoughts, and enlarge it by what is done , uncil the Au- 
thor gers further opportunity to add thereto. 

4. Let not the Reader think that the Bills of Fare be 
t00 big, bur conſider, if he intends to have fewer diſhes, 
what an adyantage he hath to have his choice out of ſo 


many. 


5. Whereas there aze ſome Bills of fleſh, only 
for fleſb-dayes, and others of fiſh, for fiſh-dayes , "= 
; cale 


To the Reader, 


' caſe you wonld have both fiſh and fleſh , you may make 

2 mixrare at your pleaſure, 9 
- 46; Obſervethat ſome things propoſed are not in ſea- 
fon the whole Seaſon,or three Moneths, bur part thereof , 
for example, itt Marchand e4pril Oyiters are in ſeaſon, 
burnot in Aſa , in which time Trouts and many other 
fores of fiſh and ſome fleſh, as Bucks, are not in ſeaſon, 
bur they arein ſeaſon in Aſay ; ſo the like in all the 
other ſeaſons of many things. You muſt corre& your 
Bills of Fare for theſe chings, and take that which comes 
in, for that which wentout :So minding the four ſeaſons, 
the ingenuous PraQtitioner will be able co make a Bill of 
Fareof himſelf, withour the help of any. 1 have in the 
whole macrer uſed my uttermoſt endeayour to inſtrut 
the i PraQitioner. If any thing therein be omit. 


ted or profuſe, I ſhall defire chy charitable conſtruRion 
thereof; if it be worthy of thy acceptance, it anſwereth 
my expeRation , and will further encoura 
thee in the like matter, who ſubſcribes hi 
Art and Myſterie of Cookery, 


him to ſerve 
elf, thine in the 


Will. Rabiſha. 
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In Commendation of the Author: 
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oks burn your Books, and wail your empty brazns 3 
-» off your feigned Aprons : view the ſtrains 
Of this new piece, whoſe Author dotb diſplay 

The braveſt diſh, and ſhew the neareſt way 


T* inferm the loweſt Cook bow be may dreſs, 
And make the meaneſt meat the higheſt meſs : 
To pleaſe the Fancie of the daiatieft Dames 
And ſute ber palate that ſor praiſe the ſame. 
Give bim return of worth, ( be 


Let it be # Rabiſha bere bath bit, 
The faireſt paſſage that hath dared it. 

But read bis Book, and\judge his pains, 

HJ is the labour, yours the gains. 
Of wacant herbs and roots be maheth Sallets, 
And Pichle for you? uſe, to pleaſe all Pallats. 
To coller, ſowce, end pickle fleſh ſo rare, 
None that is extant can with bim compare, 
To Marinate, to Sowce, and pickle fiſh, 
Ss rich, ſo high, as any beart could _ 
See how be baketh fleſh and fiJb, for c 
_— each both youn old. 
Fellies and Leaches fit for Koyal Courts, 
And Creams for Ladies choice of divers ſorts; 
His Broths, Pottages, to the taſte and fight, 
Would Eaſu-libe, make ſome to ſell their right. 
Preparatiyes great be doth compound , 
For boyl'd and bad, ſo rare aud ſo profound, 
Nezt bojled meats rebearſeth in ſuch order, 
As doth become ſo shilful a Recorder. 
For Puddings, like to bis bave not been ſcen, 
Fit for the Koyal Tablb of a Dneen. 


s due wages ) 
"And recommend hys Eo0k to future ages. 


- 


as 
Wn 


he 


-* 
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To Carbonads, and to Haſh and Stew, 
My all corredeth, by his Art more new: 
{94 d Frigaſce, bis way"s moſt neat. 

my be compounds a thouſand ſorts of meat ! 
Bu Sallets are prepar'd each in their ſeaſon, 
Diſhed in form, by Aits admired reaſon. 
To roaſt and ſauce. your fleſh of every hint, 
Forc*d, Fearſt, with pallets hogo to each mAd, 
Next how to ftew, and boyl all ſorts of fiſh, 
With Tich ingredients ta every difh. 
Learn here to bake, broyl, frigaſie and roaſt, 
Nay mere, collered fiſh, fiy'a, 
Fleſh bak't meats bot, ſo rich and excellent, 
e ſavoury teſt, would give to all content. 


"With Tarts ſo delicate, 's new invention, 


Doth far ſurpaſs my apprebenſion. 
Beſides fh bath ſet forth two Bills of Fare, 


- For every ſeaſon within the year. 


A ſecond Book he bath of Rare Receipts, 
Aﬀetting freedom, more tbex avarice baits. © 
In theſe bis works the noble will delight, 
For be can mae and mar; an appetite. 

e brave Book, into the world be gone, 
Thou vindic ates thy Author ; fearing none 
That tver was, or 1s, or ere ſhall be, 
Able to ind the parallel of thee. 


« Ts i @ 


fearſt, and forſt. 
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A Bill of Fare for an Ot nic ona 


Fleſh day in the Spring, 
\ Firſt Courſe, 
I Bisk or grand led 19 APike wich ſmall 66 nh 
meat. 4 hoy [20 A Hare'lard 
2 AChine of Murton [21 A Fe Otis, 
or Veal, with Oyſters. - [zz ALamb- -Pie. 7 
3 A Grand Saller. | 23 Marrow Pu 
4 Adiſhof boyled Carpss {24 A Kid hrded 
$ SEG Pheaſants. " |z5 Adiſhof em. 
and Partce of Chickens. ed. 69 f\ 
orrage or Skink. 26 A Forced bole 2 6 
5 A Turkey. 27 A diſh of Olives of yeal 
9 A Carbonaco. roaſted. | 
bo A aller of Capon, 28 A made diſh, 
11 A Calves head haſhed. 29 Adſouſed Pi 
12: A Chine of Beef. 30 A boiled Sificr of woes 
13 A Lumber Pie; &c, 


14 Adiſrof boyled oye 31 Arumpof Beef. 
15 A diſh of larded Collops | 32 Adiſh of Hens roaſted, 
ſmecred. 33 Adiſh of cold mears of ſeve- 
16 A boyled mear of Hens, with | ral ſorts. 
a Gammon of Weſtphalic Ba- | 34 A cold baked mear 
con. 35 A Giſh of collered Veal; ſouſ 
17 AGrand Saller. cd and ſliced, © 
18 A Jigger of Mutron with 
Oyſters, h 


', 


Second Courſe. 


A 
A 
A diſh of rich Tarts. 
A 


21 Adiſhof pu Smelcs. 
22 Adiſh of laid Tarts. 

23 A Frigafic of Apples. 

24 A chinc of Salmon broyled. 


25 A diſh of Cavcere and Po- | 


cargo. 


26 Adiſh of young Rabbers. 
27 AſerC d. 


os cold baked meat of Veni- 
on. 

29 A diſh of roaſted Pigeons 
360 A diſh of Leach, 

za 2h Trotter pic, with Taffarce 


arts. 
2 Adiſh of broylcd Oyſters. 
-- a, diſh of collered fouſed 
Ee 


34 Adiſhof collercd Beef,as red 
Anchovi 


"A diſh of Pranes, Sh: 
35 Adith of Pranes, Shrimps,or 
Oyſters. F 
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3 Adiſhof 


A Bill of Fare for a Fiſh-Dinner in the Sprigg. 


Firſt Courſe. 
I A Bisk of Fiſh. it A Pike roaſted. 
2 Adiſhef rich Puddings | 12 A Joll of Ling, 
boyled. 13 Adiſhot 


| 3 ASaller of Spinage or Peaſe, 


4 A Carp pie. 
5s ARockof burrer. 
6 A diſh of frycd Ling, with 


14 Adiſhof Perches 

15 Adiſh of buttered 

z6 A diſh of Mullers or Bace, 
with ſmall fiſh. 


poached eggs. 17 Adiſhof Puffs, 
75 ASalmon boyled whole. 18 Adiſh of Barrel-cod. 
3 Adiſhof Maides in grem. | 19 AftcwedCarp. 
9s An Fcle pic. 20 A Salmon pic, 
1o Adiſh of butcercd rolls. 
Second Courſe. 


: Adifh of Sowls fryed. 
2 A Spirchcock Ecle with Shrimps 


burrered, 
led ers. 
4 Adiſth of fi qt ny 
s A Spm art, 
6 An kele p 
5 Adiſh of burtered Crabs. 
$3 A diſh of Skerrersf green. 
s Adiſhof ey and 
10 Adiſh f Anchovies. 
1t Adiſh of roafted Eclts. 


| 12A dh of Tars of fore 


ſorts. , 
| 13 A chine of Salmon br : 
:4 Adiſhof Trours f : 


15 A Fraiſe of Shri 
16 Collered Ecls Could. 


17 ALamprie Eele pie. Fee 
18 A diſh of. broyled White- 


ings. 
19 Adith of Crafiſh burrered.. 


| 20 A diſh of Checſe-cakes. 


In this Bll of Fare, I have alcogerher omitred ficſh, becauſe 


« flee 
"pad, 


of 


| may Cr ©e 
elated 


roaſted, hafhed 
; which will make ic up" thicry 
we 


rA Rogled meat of Pullers or | 12 A Veniſon paſty. 


all. © * | ead, 
4. A Grand ſaller in plates. | 17 Achineof Beef roaſted. | 
y Adiſhof young Turkies half | 18 A larded Bace,with ſmal ſhell- | 


4+ 


- 


T 


V+- 


| #4 
- 211 Aforced boyled mear of a leg ' 25 A diſh of Pullers toaſted. 


ewodiſhes to each Courſe, ( if you pleaſe you may ſubſtraft them 
ro a ſmaller number, or common.diet.) Again you muſt obſerve, 
that a Bill of Fare cannot be made for any enc of che Seaſons ; be- 
cauſe they vary 5 for in ſome Monerhs many things are in ſcaſon,that 
are not in others ; as for exemple , Lobſters, Crafifh , Crabs, Sal- 
mon, Trours, beſides cetrain herbs and flowers , theſe are not fully 
in ſcaſon in the beginning of March, but they are in May; As alſo 
Oyſters and cerrain other fiſh, and wild-fowl, arc in ſeaſon the be- 
ginning of Maych, but our in May z therefore according to the time 
of yeur Feaſt, you muſt take whar is in ſeaſon in the place of that 
which is gone our , notwithſtauding” ſpecificd in the Bills of Fare : 
And as in this Quarter, ſo in all the other. 


Aloe 


A Bill of Fare on a Fleſh-day for the Summer 
| | Seaſon. | 


Firſt Courſe. 


ts bred in March, | 13 Adiſhof Capons roaſted. 
2 Adiſh of rich Puddings of ſe- | rg A Matrow Pudding , or ſome 
- veral colours, other, boyled or baked. 
3' A chine of Veal larded, and | 15 A boyled Saller with toaſt. 


Murron drawn with Time and | 16 A boyled meat 'of a Calves-| 


| 


Lemmon pi 


; 6h, and other, or Salmon. 
6A diſh of ſtewed Carps. 19 A Lamb pie. 
5 ABisk pic'of fleſh. 20 Two Geeſe roaſted, 
$ A ld of Veniſon boyled | 2z A raw haſh as a boyled mear. 
with Colly-flowers. 22 A ſhoulder of Murtron roafted 
g AFrigaſic of Chickens, green. in blood,or elſe a hanch of Veniſ. 
[ 


16” A diſh of large Leveretts | 23 A carbonadoed Lamb, 
- -larded. 


ether ingredients, | 26 A picce of boyled Beef, or 
Udders 


27 / 


er 


bage. 
27 A cold Haſh. 
28 A diſh of cold mcar, 


Udders & Tongues with Cab-| 29 A diſh of callered Beef or 


Veal. | 
30 Aſcr Cuſtard, 


— ——— 
——— 


Second Courſe. 


1 Adiſh of Quailes half larded 
{mall with Vine leaves. 

A diſh of young Heton-ſcws 
larded. 

3 Adiſh of young Peaſe. 

+ A dith of Sowls. 

s A Saller of Anchevics, 

6 -n Artichoke pie. 
7 
$ 


rt 


A diſh of Cream. 
Adiſh of rame Pigeons, 

9 A diſh of Ruff, 

10 A Made diſh. 

11 A cold baked mear. 

13 A diſh of forced or burtered 
Crabs. 

13 Adiſh of green Codlings and 
Cream. 

14, A diſh of Chickens. 

15 Ayoung Kid roaſted whole, 


16 Adiſh of rich Tarts. 


17 A ſouſed Turber. 
A diſh f Arrichokes, 
19 Achine of Salmon broyled. 
20 A difh of Knotts. 
21 A diſh of Partridges 5 or at 
the upper end. 
22 A Joll of Sturgeon. 
23 A diſh of Gooſ-berric and 
Cherric Tarrs. 
24 Adiſh of Spitchcock Eeles, 
25 A diſh of Rabbers larded. 
26 Adiſh of  Cavecre and Po-« 
rargo. 
27 A cold baked mear: 
2$ Adiſhof young Duc 6 
29 Aditſh of ported V Ip 
30 A Gammon of W is 


acon, | 
3: Adiſhof dryed Tongues, 


4 Bill of Fare on a Fiſh-day , for the 
Summer ſeaſon: 


Firſt Courſe. 


AT 


A 

x A Bisk or Olue of fiſh, with | te A boyled (aller. | 

ſmall ſh. 11 An Eelepic Chi 

2 Adifh of Barley Cream hor., | 12 A Joll of Ling. Nog 

: Afaller, with a rock of butrer | 1 3 A diſh of burrered loaves. | 

in the middle. 14 Adiſhof Whitings yy. 

4 A Carp pie. 15 Adiſh of ſhuers of Ling. iS 

: A-diſh of Rice on toaſts with | 16 A diſh of quaking Pudding, ,. 

Wafers. burrered. A di 

6 A Pike roaſted. 17 Adith of Perches or Plaice, &; , p 

75 Adiſh of burcered eges. 18 Adiſh of Rice milk hor. Mes 

8 A diſh of great Flounders | 39 Adiſh of Barrel-Cod burter-f, , . 

ſtowed. (. 14 cd with eggs. carb« 

9 Souſed Mullers and Bace. 20 Saller and Butter. 9 AY 

yyy— nv 
, Second Courſe. | 

x: Adiſh of fair Sowls fryed. peels boyled or frycd. | . fu 

2 A-diſh of Cra-fiſh buttered, | 12 A difh of Tenches in Jelly. _ 

3 An Artichoke pic. 13 Tanzie of certain colours, onj, £& 

4 Adiſhef larberrie Cream. | plates in a voider. —_ 

: A diſh of Anchovies 14 A diſh of Dowſers or ſet}, , dit 

6 A difh or chine of Salmon || Cuftard. AS 

\ _ 15 A diſh of burrered Crabs. | And 
A ſouſcd Eele in collers.. 16 A Joll of Sturgeon. | 

s Alita of fryed Smelts. 17 Adiſh of Lobſters. | oy 

9g Adiſh of rich Tarts. 18 A Spitchcock Eele. A Fe 

To A A So: of Potargo and Ca-, 19 A Madediſh, or de God, 

20 Adiſh of Leach. War, 

ery A diſh of Trouts or Salmon- Adis 


Theſe and many other ſorrs of fiſh, and other varieries, are in ſea-130 Ad 


ſon inthe Sumner, which you may make uſe of at your pleaſure, 4 


tz Ad 


a 


s A diſh of fowl with ingredi- 
** ents, for a grand boyled 

| meat. 

3 Chines of Mutron and Veal 
in pieces, roaſted with Oyſters, 

and larded. 

A grand Sallet in plates on a 

Charger. 

ung L An Oluc of Puddings. 

A diſh of Pheaſants, 

A Patrec, or pie of ingredients. 


Cc, 


A Bill of Fare for a Fleſh-Dinner in Autumn. 
Firſt Courſe. 


to Two hen Turkies larded, 

11 A Haſh. 

12 Achine of roal Beek. 

13 A Marrow pudding. 

14 A Figaſe of Chickens, 

15 A diſh of collops of Veal 
larded. 

16 Adiſh of collered Park. 

17 Adifh of Capons, 

13 A Madedifh, 


Hares larded, 
A chine of Pork boyled and 
carbonadoed with Turnips. 

's A Veniſon paſtic of a Doe, 


| 


rer- 


I — 


19 A ſtewed meat with portage 
| 20 A baked meat of Rabbers 
; 21 Two Geeſe in a diſh. | 


' 22 Alcgor filters of Veal far- 


ced and larded, 


| Second 
[; Partridges. 
Quails. 


» Nj; An Amalet of preſerved Lem- 


mon. 
ſer], A diſh of rich Taffaree Tarrs. 
A SaYcer of Lemmon, Cavcere, 
; Naruze, tocorroberate the pa-' 
} lace, and cauſe appetite; 
«4 diſh of Curlews. 
Godwirhes, 
$ Warden pie; 
9 Adiſh of Rabbets larded. 
ſca-/30 A diſh of, Leach and Jelly. 
, 4s Adiſh of cram'd Chickens. 
A 


: 


—————— 


Courſe. 


tz Adiſh of came Pigeons. 

13 A laid Tarr of preſerves. 

14 Adiſh of Skerrits fryeds | 
15 Stewed Peaches. © -* 
x6 Adiſhof red Shanks. * © 
t7 A diſh of Teale if. gnod,, &t 
' other wild fosl. 


bh A diſh of collered Geeſe, 
J 


9 Of Weſtphalic Bacon and 
Tongues. L 27 GUry H 
26 A cold baked meat of© red 
' Dear. - 
21 A ſer Cuſtard. by 
22 Of baked apples with Orarts 


ado. > 
es) if 


l 


A Bill of Fare for the Winter Quarter , for 
Fleſh-day at Dinner, 


Firſt Courſe. 


1 A Coller of Brawn. 
* 2 A brown Biskor Olue. 

3 A chine of Mutton or Veal in 
a diſh larded. 

4a A Saller of pickles. 

5 A baked meat of ſmall wild 
fowl,with ingredients, 

6s Pheaſants larded. 

» A Frigaſie of great Chickens , 
or R ts larded. | 

8 An Almond Pudding baked in 
a diſh, with a garniſh of Puft- 


paſte. | 
9 A difh of ſtewed broth, if at 


Chriſtmaſs. 
Io Adiſh of Hens with eggs, 
11 A Paſtic of Veniſon. 
12: A Haſh. 
13 A chine of Beef, 
14 A forced baked meat with ar- 
tificial fowl. 
I5 Adiſhof minced Pies. 
16 A Swan, or Geeſe. 
17 Capons and white broth. 
18 Chines of Pork reaſted. 
I9 Olives of Veal roaſted. 


20 A Brawns head ſouſed, 


Second Courſe. 


welve Snites. 
diſh of Anchovies. 


tes 


s Two - dozen of Larks with 
L 


ard. 
10 Adiſhof rich Tarts, in Puff- 
© 
1: ALamb in joints, 


Iz A diſh of Leach and Blama« 


ing. 
I'3 Wilde Goole pic cold. 
14 Wild Ducks roaſted, 
15 A diſh of rame Pigeons. 
16 An Oran o pic. 
17 A Frigahe of Piſtaches and 
Pine-apple curnels. 
18 Adiſhof Wigeons larded, 
19 A ſet Cuſtard. 
oof cold baked meat of Veni- 
ons 


| 
F ; 


Al 


W 4 


1 at- 


wa 
U- 


| 


A Bill of Fare for three Courſes for the Winter- 
ſeaſon, of Fiſh and Fleſh, in February 
and March. 

Firſt Courle, 

A Paſtie of a barren Doe: 5 


diſh of colleps and cggs. 


A boyled mear of many ſmall | A Haſh of a Calyes head, 

ingredients, with a pottage. Olives of a leg of Pork roaſted, 
A Grand ſaller, A boyled meat of Hens,with eggs, 
A Jigger of Mutton with Oyſters. | Safſages and Oyſters, 
Two Carpsboyled A diſh of ſtewed Flounders. 
A Lamb pie. Geeſe roaſted. 

Second Courſe. 

Pheaſants larded, A diſh of Tarts, 
A diſh of young Rabbers. A diſh of Jelly. ] 
A diſh of Curlews. A Frigaſic of © ra-fiſh. 
Sowls marrinarted, A diſh of young Hens wirh eggs, 
A Skirrer pic. A diſh of Fritters. 
Lamb in joints. A Tanzie. 
Broyled Oyſters. A diſh of Pancakes. 


Third Courſe. 


A diſh of Scollops broyled, 
Weſtphalic Bacon. 

A diſh of Anchovies, 

A diſh of Tongues, 

Adith of Cavcere and Potargo, 


— _ 


A diſh of Sturgeon. 

A diſh of pickled Muſhromes, 
A Lamprey pic. 

AFrigaſic of Piſtaches. 

A Madc diſh of Parmiſanr, 


(a 3) The 
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THE TABLE. 


: 
| 
[ 
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| BOOK I. 


_—— 


For all manner of Pickles. 


eee an rt rp nr, nn Cr COe"—g 


Ow to pickle Cowcume , To pickle Aſhen Keyes, ib, 
bers, Fag. I | To pichle Lemmon and Orangt-pilty 
How to pickle Muſh— ib, 
yOOMS, 2 | To pickle curled Endivs, ib, 
How to pickle the tops | To pickle (harnel, ib. 
of Elder, ibid. | To pirhle Diantes, ib, 
How te pickle Elder budds in| To pickle bramble fruit, 5 
rc, ib, | To pickle Broom-budas, ib, 
To pickle Clove Gilly flowers, ib, | To pickle Bogberries, ib. 
To pichle Purſlan ſtalks, ib. | To pichle Grapes, ib. 
To pickle Artichokes, 3 | To pickle red and white Curians's 
| Topichle the tops of Turnips, iby ib. 
| To pickle green Figgs, ib. | To pichte Elder, or many other budds 
| To pickle Bayberries, ib. | 4 the Spring, that uſeth to ſerve 
! Topickle Sampicy green, Þ.| for Sallets, ib, 
| - Topichle ſtalks of Thiſiles or Sher- | To pickle Cabbage ſtalks, 7 
| OWNS, 4 | To pickle Shampinnions, ib, 
To pickle Reddiſh tops, ib. | To pickle Sleep at Noon, ib, 
To pickle Taragon, ib. | To pickle the falks of March-mat- 
To pichle Cowſl ps, ib. | lows, ibs 
To pickle Fennel or Dill, 1b. | To pickle Alexander -bhudds. $ 
To pickle red Cabbage, ib, | Fo pickle Malagatoons, iby 
To pickle Burdock roots, 5 
(a4) BOOK IL 


The Table. | 


" BOOK II. 


CC IC 


—— 


— 


How te ſouce, pickle and coller aff manner of flrſh. 


19” to coller and ſouce Brawn, , To coller Pork, ib, T< 
pag. 8 | To colle; Mutton, 12 
How to colle; Veniſon, 9 | To coller Goats -fleſh, wh Tol 
How to coller Beef red, 10| Co coller Geeſe, 1b, 
To coller Veal, ib. | To coller Swans, 13} Tob 
To coller Prgg) 11 | To colly wilde Greſc, ib, q 
To | 
" 22M SER 2500 þ I 
RETCS Tol 
BOOK 11I. ( 
—_— 6". . 
How to S ouce, Pickle ani Marimate Fiſh, TE 
0 coller Eeles, pag. 13 | To pickle Lobſters, I5 | 
To ſowce' a Tenth, to be ſerved | To pickle Conger Etle, ib. } 
up in Felly, I4 | To pickle Sturgeon, ib, } To 
To Srehls Smelts white or red, ib. | To pickle Caveere, 16 Ti 
To gul7 Sowls, Place , Floun- | To coller Sowls, ib. } To 
ders, or any fiſh that is fitting to | To colles Salmon, i7 | 
Mus ble, ib, . to | once Liumps, iÞ.. _ 
BOOK IV. | 


The Table. 


BOOK IV. 


Of cold Baked mtats of Fleſh. 


T'O make Paſte of Rye flower . Another way to bake 4'Hare, ib. 
PABe 1% 


To bake Venifon in c/uſt or pots, 
I 


To bake a Fillet of Veal to be eaten 
cold, I9 
To bake a (alves head to beeaten 
cold, ib. 
To bahe a Fawn or Kid to bt exten 
cold, ib. 
To bake a Hare to be caten cold , 
20 


Tohahe Pork to be eaten cold, ib. 


To babe Brawn to be eaten cold, 2.1 
$ | To bake Kabbets to be eaten cold, ib. 


To bake Pigeons to be eater cold, ib. 
To babe Bran-Geeſe, or other Wild 

Geeſe to be eaten cold, ib. 
To bake a Turkey to be eaten cold, 


22 
Ts babe Heroas to br eaten cold, ibs. 
To bake a Swan, ith, 
To bake a Gooſe, ib, 


For cold baked meats of Fifth. 


To bake a Lamprey Ecle pie, 
To bake a Turbert, 
To bake a Salmon, 


23 1 To bake an Eele tobe eaten cold, 
1b 


24 
ib. | To bake a Pile to be eaten cold, ib. 


BOOK V. 


OO — — — 


— —_—_—— EN — — ————— 


How to make ſeveral ſorts of Fillies, Leaches, and Creams. 


How to make Fellies, pag. 24 | To make Zelly of Oranges, ib, 
How to ſeaſon and ik (bryſtal | To make Harts-hora Felly, 26 
Zelly, . 25 | How to make Leach, ib, 


> 


How to r#1 Colours. 


ib, ' How (8 114% your leach in colomrs;27 


The 


The Table. 
The uſe of the Jelly and — 


To mahe divers ſorts of (reams, 54 ; To make a Pairmane (audle, 
How to make (beeſe and Ci _ ' Ts make a Lemmon Caudle, 


's| 


Þ. To butter Rice, 
ib: | To make 1 Florendine or M, de-df | 
To _ 4 Cream called Sach and of Apples, 


9 | 


Another Ways 
To make Apple Cream, 
To make Dunce-Cream, 
Pott 
To m— a Sack Poſſet the beſt way, 
ib. 


To ibddle Codlings green, to ſerve 
up with ([ream, ib 


Barley Cream, iÞ. 

To maſe Rasberry Cream, 0 

% make red Currans Cream, ÞÞ. 

To mabe A Cream, - 
To now Cream, 

& 45 Almond Leach (ream, iÞ 

| ls make Gooſ-berrie Creams, ib. 

make Rice Milþ or (ream to be 

eatex bot, 2 


To 


To make Punnado, ab, 
To make Barley Gruct, ab. 
34 
ib, 


| To make 4 Florendine or Made-diſhi 
of Rice, = 


To make a Florendine or Made- ai 
of Spinage, - 
To make Paſte to fry, 
To make a Florendine 07 Made- WF 
of 4 Kdnty of Veal, th. 
To make 4 of a Kidney of Veal 
io fry Vs ib, 
To make a Florendine of a (alves 
Chaldron, iÞ, 
To make a Made diſh of Apples _— 
red Currans, | 
To make a Made diſh of rich, 


To make forced mrat, | 
To make part of the forced mea: | 


boyl Milk or Cream to be eaten 
hot with bread, ib. | green for your uſe, ib. | 
To make Spring Pottage, ib. | Aaetbcr forced meat, ib, | 
To make Water Gruel, 33 
BOOK YI. 


Containing ftrong Brothes :nd Portages, with other Pre- | | 


— 


parations of Cookery. 


0 make tr Broth for 7s 
uſe in dreſſin md. hg 


To make pr ans, 


To mathe @ Pottaye of Broth to iis 


up with a B:sþ or grand _ 
meat, 
\| Another Way, 
To make Broth 67 Poitogt , called | 
Skinch, ib. | 
Ts 


be 


=d:ſh 


SEO © 


The Table. 


; 4, 
To make white Broth, 41 , How 18 draw Gravity LN 
To make ſtewcd Broth, ib. | How to draw butter, ibe- 


Another, a Conſumption Broth, az | How 10 recover butter when it is 
To mahe red Pottage, ib, oyled, 4+ 
Anather Broth, 43 \ How to make Barley Broth, 
EE — —— a — —  — ——— 

BOOK VII. 


AER 
—m_—Tp____ 


Which teacheth how to make all manner of hot boyled 


meats of Fleſh. 
Ow 16 mahe a Blah, pag. 35 | nech cut in five pieces, Both, 
ſo make a brown Byk, 46 | ib. 
To make an Olue, ib. Toboyl aleg of Pork, - Ib. 
How to ſorce all manner of meats, To boy! Capens or Hens for the Wik- 
47 ; | ter ſeaſon, $3 
To mahe your Lear for your ſweet Another with Sherdowis, ib. 
forced meat, 48 ,10 - -——_ : of 
How to make a forced Loyled meat , Aother wa), ID, 
ib, Another Way, | ib, 
How io make your Lear aid garniſh Another way, SS 
for your ſweit jorced Loyled Another way to boyl Chichens or 
meat of the [ axe fowl, 49 Pullets for the Winter, ib, 
To bejzl Capons or Chichess in Aiother way, = 
white B:oth, ib. Toboyl Dchs, W'1geons, or Teal, 
To boyl a batch of Veaiſons ib. ib, 
To boyl legs 3- fiechs, 87 ines of Another way; 57 
Mutton, ſour wayes, 5o' To boy! Rabbeis, ib; 
Another way, ib. To boy! Pigeons, 52 
Another way, ib. To boy! Plovers; MT 
Anathey way 18 mae a Lear for the To boyl Capers or F ulltts, ib, 
ſaid meat, 51 | Yo maje a forced boyled meaty © 69 
To boyl a leg of Veal and Baton , | To boyl ttdiders and 
J [4 1 Tongies , 


6r 

To make your greca ſauce two wayes, | A boyled meat after the French fu 
; ib. | ſb:on, ib. 

To boyl a breaſt of Veal, 52 | Another way, according to the 
To boyl a knuckle of Veal witha' French faſhions 62 
BOOK. VIIL:' 


The Table. 


BOOK VIII. 


A - _ 


—— — — — 


Containing how to mak» ſeveral ſorts of Pudding s. 


þ4 0» to make a quahing — 


Another way, PE: ih 
To mabe a "ſh of Pudding of > 
veral colours, 


To mnhe Marrow Pudd:ags = [ 
boyled in 5þins, 
I's mahe black Puddings to be by, 


Atber way It 07 $ aſſages, 67 


ibid, 


To make a biþed Marrow Pudding, 


68 
To mahe an Oatmeal Pudding, ib. 


3 
5 | To make a haſty Pudding, ib. 
Th make Polony Saſſ:ges to be tn To make Andolians, 70 
- » all the year, 
BOOK IX. 


Containing Haſs, Stewed, Broyled and Carbonadoed meats. 


T 0 farce a Fillet of Beef, p.71 
To ſtew a breaſt af .. Mutton, 72 

To farce a Fillet of Veal, ib. 
To few Veniſon, 73 
How to ſtew Calves feet, ib. 
To Huſh a ſhoulder. or leg of Mut- 
ton, ib, 
How to make a Haſh of. a more ex- 
. £ellent way, new invented, 74 


To Haſh a Calves bead, ib. 


| 70 Haſh Hens or Pullets with eggs, 


75 
To mabe a Haſh of Capons, S 
To Haſh Partridges, 
To Haſh Ducks or other wild fawt, , 
ibid. 
To Haſh Rabitts, ibid. 
For 


To make a Pudding of Hogs Liver, 


To.make a Pudding of Rice-floure, | 
6 


OR Gor os Te 2 


"+ AY es 


= I. 


70 


| 
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The Table. 


CC  —_—_— ER CO 


Fer Carbonadoes and brojled meats. 


To Caibonado a Gooſe, 
To Carbonado Turkies. 
To Carbonado Hens, 


77 A diſh of col!ops of Mutton broyled, 
— 
Steabs of Pork broyled, 


ibid. 
79 


To Carbonado Veal, 7 To Carbonads a Calves head, ibid. 
To Carbonado Mutton, To broyl a chine of Pork, ib. 
BOOK X 
Of Frigafies and Frying. 
HO to ſry all manimer of gar- Amlet, 27 
mſhing, o. 8o | Another way, ib. 


How to fry Oyſters in batter, ib. 
A Frigaſie of a H:a or Capon, $1 
To make a Frigaſte of Ch:chens 

brown, $2 
Anothe; way for Chichtns or Kab- 

bets, ib, 
1 o ſmeey collops 0 
70 fry a diſh o 


Sweer- breads, 


-= to mghe 4 Frig afze of Lamb, yy 
NY. Veal, $4 


Veal, $3 
I amb-ſtones _ 


To fry Primyoſe leaves in March 


with eges, ib. 
To fry Clary, 38 
To fry Apples, ib. 


How to make an om Fraiſes 
ib. 


A Tangue of [owſlips or Violets, 
- $9 

A Tanze of Spinage, ib. 
To fry Artichokhes or Spaniſh Po* 
tatoes, * ib... - 
90". 


collops of Mutton, with To make Fritters, 
a 1s hago, ib. | To mabe Pancabes, | ib. 
To fry collered Pork, $5 | Anothtr way to dreſs a diſh of col- 
Another way, ib, lops of Veal, 


A Frigaſie of Partridges or Wood- 
cochs, ibid. 
A Frigaſie of Ducks or Wigeons , 
"1 

Afryed meat of Bacon, 
To make a fryed meat , valled = 


To fry Calves feet, or Sheeps troe- 
ters, "Ib. 
How to Frigaſee Neats-tonghes: - 
#dders, 

How to poach dzſh of exgs fr's 
weak ſtomack, ib, 
Angther 


The Tabfe. 


Another way, rich and ftrengthen- How to butter eggs, ib, 

"Ing, 93 Another way, 94 

Another way, ib. To fry collops and eges, ib, 
BOOK XI. 


Divers Sallets and Roaft-meats, with their 
ſeveral Sauces. 


O make Sallets, pag-9s { 4 ſallet of dryed Neats-tongues 
To make a Grand Sallet, ib. ibid. 
The fleſh Sallet of a Capon or| A ſallet of Fennel, ib. 


T wrive, 56} A ſallet of green Peaſe, ib, 
A Made-diſh of Parmizant, 97 | A ſallet of boyled Spinage, 98 


— 


Rules how to roaft meat, with their ſeveral Sauces. 


How toroaft a Hanch of Veniſon , | To roaſt Olives of Veal, ib. 
= 99 | To roaft a whole Lamb or Kjd, ib. 
T a [65h Mutton, ib. | To make a Kid of a Pig, and a Pig 
Toroeft a of Mutton with | to be roaſted, 103 
iſters, ? - ib. | To roaſt a Calves bead, ib. 

To "roaſt a chine or nech of Veal , | To roaſt Leverets and Rabbets, 103 
*. gia roo | To roxft Lambs-heads, ib. 


4 breaſt of Veal, ib. | To reaſt Veniſon other wayes, 104 
A Fillet or Leg of Veal farced , 
Ial 


- Sevefal 


Su 195, 


94 
ib, 


The Table. 


Several Sauces for your Fowl in general. 


Foy Caponss 105 ; For Pheaſants , Heath-poots , or 
Foy Hens, ib. | Cocks of the 00d, ib, 
For 'ſurkies, ib. | For Woodcochs, ib. 
For (hickens, ib. | For Duailes, ib, 
For Pigeons r0aſted, ib. | For Ducks, Wigeons, Teal, or = 
For Rabbets, 106 wer, 

| BOOK XII. 


T reats how to boyl or fteWw Fiſh to be eaten hoy, 


pyo» to boyl a Turbet, pag.107 | To make an Olue of Fiſh, ib. 
To boyl a ws ib. | Fo boyl ZAullets or Bace rhepara 
To ſtew a Carp to | bot, I13 
| Anather way to boy! (arys, 109 | To ſtew or make broth with wWhite- . 
| To ſtew a diſh of Flounders, ib. | ings or Smelts, I 14 
| Another Ways ib, | How ts ſtew or boyl Eeles, 
' To boyl Pearcher, 110 | Another way, I w, 


| How to make. a Bisk of = ib. ; To dreſs a diſh of ſmall Facks, ib. 
| To dreſs a Cods-head the beſt way | To ſtew a dif of Bream, iÞ,._ 


ITz2 


—prawri FMT 


BOOK XIII, 


' * "To roaſt « Salmo whole, 


_ — — __ _— 


The Table. 


BOOK XIII. 


_ 


—  — 


Containing how ts Bake, Broyl, and Frigaſie certain 
ſorts of Fiſh, 


Ow to make ſauce or lear with. 

out butter or eggs, pag. 116 

To fry Fiſh and all manner of gar- 
mſhing with yl, 117 
Another way for your Lear witho it 
eggs, 1b, 
To ſtew 4 diſh of Trauts, ib. 
To boyl aad ſeruc Salmon whoke , 


118 
To roaſt a Pike, ibid. 
To roaſt Eeles, 119 
How tb roaſt a Porpus, 120 
To roaſt a Caip, ib. 


IZI 


How to Spitchcoch aa Ecle, ib. 
For Broyling, 122 
To broyl Flounders 67 Plaice, ib. 


To fry a di h of Maides, 123 
To Frigaſce or butter Crabs or Lob- 


ſte ris iÞ, 
To fry a diſh of Ling ſor firſt ww 
ibid, 

To F rigacy Sbr umps, » P ranes, Pere- 


Twine les, or Cra-fſh, I24 
A Fraiſe of Cochþles, ib. 
To broyl Oyſters, I25 


'' To broyl Scoicobs, ib, 
; To bake certain Fiſh, 126 
| To bahe a Carp two wayes, ib, 
To bahe an Fele ple, ib, 
| To babe a Turbet, I27 
A Salmon pie to be eaten hot, ib, 


To bake a Joll of Ling it api, 


124 
Another way, ib, 
To bake a Pike i a Coffin, 129 
To babe a Lump in a Coffin, 1b 
To babe Flownders or Plaice, 1304: 
To bak: an Oyſter pie, ib, 


To make a Baiillye pie of Fiſh, 


| 131 
; To make Peteets of Shrimps or 
Pranes, 1b, 

| To marinate a (arp to be eaten. cold, 
132 

To Haſh a (arp, ib, 


A Frigacy of Freſh Salmon, 133 
To Frigacy great Plaice or Floun- 


ders, ib, 
To make Chuets of Salmon, 134 
To boyl a Carp another way, ibid, 
To force an Eele, 135 


BOOK XIV 


The Table. 
BOOK XIV. 
_—_—_—— f "7 
Containing ſeveral ſorts of hot baked meats. 
0 babe a Gammon of B1con to be \) To make a Chicken pie ſor the Win 
126], eaten bot, with | ingredients | ter ſeaſon, i, 
ib, pag, 136 | Another way, 147 
ib.4 To make 4 ſte, th pie of p-- atten, | Another way, ib. 
127 137 | To make a Calves-feet pie, 148 
ib, 8 Another way, Fe ib. | To make an Olive pity 
pie ,| Fer a ſweet Lamb-pies 138 | To make an Artichoke pie, 145 
1 23} Azotber way for a ſavory, ib. , To make a Sherrit pres ib; 
ib.Þ Another way, ib. | To make a Potato pies 159 
129] To bake a Hen to bt caten hot, 139 | To make Marrow Paſties to fry, 3b. 
ry To bahe a Hen mn 'her way, ib. ,,To-mabe an Egg-pre, IFr 
130| Another way to bake a Hen wa; ' To make a Trottey pie 5 and Taffatet 
in Patie-pan > 140} Tails, I5z 
iſh, \Tobake a (apor or Turkey in a Pe] To make an Orangado pie, 153 
1:1 tie-pan, b.| Another way, ib, 
- " How to ſeaſon and bake a Paſtie yo A hot baked meat of Compounds, 
ip} Vemſon, | I41 I54 
old, Another way to b1he Veniſon to be( To make a Pigeon pics ISS 
i122} _ caten het, 142 | Another way, 1 
ib} 79 make 4 Batially, or Bisk pie in the | To make a Kid pie, I $6 
133 Spring, ib. | Another Way, ib 
en-$10 make 4 Shirdoon pig in the | Two other wayes, -_ 
ib. | Spring, 143 | To mahe a Paſtic of an old Goat , 
124 To make a Lumbar pie, 144 ib, 
bid, $70 mabe a diſh of Chuets, ib. ' To make a Lamb Paſtie, I;Z 
135 To make an Ox-cheeh-pie, I45 - pp Fawn 07 young Roe , ib. 
To make a Calves head pie, ib. make Paſttes of Rice ts fry , 
To mahe a Neats-tongne pie to be 
| p 159 
eaten hot, 146 


(b) BOOKXVY. 


The Table. 


BOOK XV. 


—__—_ 


Morr——_— 


Containing divers T arts and Aſade-diſhes. 


* & mahe a Bacoa Tart, pag.160 | pias, 6 
To mabe an Almond Tart, ib.| To make Gooſ-berrie Tarts green 
To make a Pine Apple Tart, 161 |. andcltar as C ryſtal, I 
Another Tart of Piſtaches, ib. | To mabe puff-paſte, i 
Te mahe a Spring Tart, ib. | To make a laid Tait ſor preſer 


To-mabe a {owſtp Tart, 162 I 

To make 4 Cheeſe Tart, ib. | To make 4 Warden or Pear pit 

To mabe þ Pruen Tart, x63 | 

To mabe a Cheeſe Cake, ib, ; To mate a Puince pie, 

To make a dif of Paſfs, 1 | To make a pie with whole Pippias 
I 


To mahe a ſet Cuſtard, ib. | 
To mae Tarts of the Jelly of Pip» A ſet Tart. 


+ 


SAME DA toy 
FDTD 


THE TABLE. 


————— — 


Rare Receipts in { ookery. 


The Second Parr. 


— 


* 0 make a Bish divers wayes , | To bake all manner of Sea-ſowl 10 
pa 


| Pag, 169 | becaten cold, 178 

To boyl a Capon in Rice, 17: To Hiſh a Caip, wid; 

To boyl a leg of Muttoz the French Foy the Stock for Jelly, 179 
faſhion, 173 . To make Jelly exceeding white with 

To boyl a Neth, Leg, or (hin: of | Almonds, ib, 
Mutton, or a Neth, Leg, Fillet, , To make ſome Kickſhaws 10 fry or 
' - '07 Kauchle of Vea!, Leg or Loyn | bake, 180. 

+ of Lamb, 174 To make a Po'tage, ib. 

' Toboyl a (hine whale of tn Os X To make a {mall Bish of fleſh roaſt- 

ib. | ed, 181 

. To bake a Pigg to be eaten cold , 4 Felly of ſeucral colours, 132 
Ki called a Maremaid pie, 175 Tobahe Apricochs green, 133 
Another way, ibid. To make au Oatmeal Pudding, ibs 

| To bake Steaks the French way , To make an Oatmeal Pudding beyl- 
ibid. | ed, ib. 

HE 4 Pudding ſtewed between two To make Oatmeal Puddings other- 
diſhes, 176 | wiſc,ef Fiſhor Fliſhblood, 184 

' To make French Puſſs with green 'o make white Puddings an excel- 
berbs, 1D. | leat Way, 1 . 
 Tobake all manner of Land fowl, To make aa Italian Pudding, ib. 
177 , To make Mahbigling 135 
| To fry Sheeps-tongues, ib, & How lv make Ipocyas, ib. 

! To bake a Pier to be eaten bot , To Felly Lobſters,Cra-fiſho; Pranes, 
ib, 186 


(bz) To 


The Table. 


To ſtew (abs, ib. beeaten cold, I 
Toforge Crabs, ib. | Hew to congeal a [urkty Br (ap 
"To make water Leach, 187 | id 
To-make a boyled Pudding: another How to make ſmall Pindents to ft 
Wy, 188 for firſt courſe, 193 
Another way , ib. | How to make rich Pancahes , 1 
A bihed Pudding after the Nalta#| Another way 10 make them rſh 
faſhion, ib. 
To blanch Manchet in a frying-pan,| How to fry aleg, breaſt oy neck ” 
1$9 Lamb, I 
Another wey, ib., How to make 4 green "mor Y 


To boyl Pigeons the French faſhion , Cichens, 
190] 4 fſryed mea? in baſte for the ſecon 


To boy! Mullet or Pike with Oyſters, | courſe, 201 
vi. ib How lo 1 ake a Pudiins with Whey, 


To boyl Caips an bonourable way , ibid, 

; | ib. | How lo make Appic-pyes to fy, | 

Another way to beyl a diſh of great " How to make a boyled meat , 1 

Flounders, 191]  ſorced meat , a d'ſhof Collups  ] 
To make a Haſh of Partridges or and a roa? mat, and a bahedy 

- Capons, ib. mcat af a leg of Veal , witli 

T 

A 

A 


A rare Frigaſze, 1 2| ſome oth:r ſmall ingredients, 
To make a Bish of Carps and _ 203} 
ſeveral fiſh, 93 P, Fridayes diſh made with B —"_ 
To dreſs egps 1a the Span'ſhfaſhion, 
- Piſhor, For Friday, lo mate a diſh of fox 
To dieſs eggs in the Portugal = toaſt, tb, 
. ſhion, b. | Aas:her Friday or Leat diſh, ib. 
To dreſs eges called in French A 4 A ſecond | Cavſe dyjh in the beginf| » 
Hugenote , or the Proteſtant n'ng of the Spring, 205 
way, + 195 | To mat 1 made diſh, ib, 
To areſs eres in faſhion of 4 T.1nſey, | An excc{{cat way bow to broy! a 
ib. 


To dreſs Poatch eggs, 196 | How lo butter a diſh of eggs wii 
To butter eggs upon toafts, ib. | Anchovies, 2.9 
An excellent wiy'to Putter eges , | How to fry a diſh of Cheeſe, wb, 
ib. | How to broyla leg of Porky ib} 
To make Cheeſe-cakcs, 197 | How to 70a(t the ſaid Collogs, ib} 
To make Dowſcts, ib. | How to m:ke a Palate pie, 207} 
.How 16 make a coagealed meat , 10 | t 
04 | - The) 


# 
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"al., 1 
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, With" 
ents ,| 
203} 


arley, 
2.04 
fraed 
th, 

id, 
Jegia- 
205 
tÞ, 
F.eles, | 
ib, 
wit) 
2.256 
tb,* 
ib, 
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Very rare and molt choice Receipts for all 
manner of Preſcrving, Conſerving 


and Candying, &c. 


——_ —— _ 


0 Preſerve Pippinss pag-109 | Another way, 216 
Amother way, ib, | To preſerve Grapes, ib. 
Another way to preſeive them | Another way, 217 
green, 210 | ſ# preſerve Chernes, ib, 
To preſerve Apricocks, ib. | Another way, ib. 
Another way, ib, | A4other way, 218 
Another wy to preſcrve them 72pe, | To preſerve Barberries, ib. 
| 211 | To preſcrue Raſpberries, 219 
To preſerve Pippins red, ib, | Another way, ib, 
To preſerve Pears, ib. | To preſerve your Pomcitrons, ib, 
Another way for white Pippins , | To preſerve Ura"ges and Lemmons, 
212 | 220 

To preſerve Medlars, ib. | To preſerve Saterion r00ts, ib, 
To preſerve Veaches, ib. | To preſerve red Roſe-leauess 221 
Another way, To preſerue Eniudla Campana ite 


213 | 
Another way, ib, 
To preſerve Duinſes, ib. 
Another way to preſerve them white 


or red, 214 
To preſerve Gooſ-berries, ib. | 
Another way, ib, 
Another way, 2I5 | 
To preſerve Mellacatons, ib. | 
To preſerve Damſsns, ib. 


I 


To preſerve Currans, ib. 
To preſerve Mulberries, 222 
To preſervc Erings-roots, ib. 
To preſerve green Walnuts, ib. 
Topreſerve Angelica roots, 223 


The time to preſerve green fruits, 
according to other Authers, ib. 


Conſcrves, 


The 


Table. 


 Conlerves. 
< Onſerve of Barberries, 224 | berries, ib, 
Another way, ib, |To make conſerve of Prunes .. 


To ma pr ar of Violets, ib. 
To a Marmalade of nth 


To make Conſer ve bf Borage fewer ' 
To mahe conſerve of nem) 
rw make cer of Bugloſs fow 
24 make Pefioral rolls for the wk 


Damſsas, 
To make conſerve of Red and De- 
mas þ Roſes, ib, 
To conſerve Cowflips, Marigolds , 


Violets, Scabions , Sage, and 
Roſes, &Cc. , 227 
To make a Pomander, ib, 


Another way to conf erve Straw- 
ber; 3s 5 ib, 
To make conſerve of Cichory ng 


226 ei'ss 
To make conſerve of Straw: | 
SIrrUPs. 
tive , ib, 


> O "mike firrup of Pomtitons , 
pa 


g. 228 
To make firrup of Liquoriſh , ib. 


To make ſirt#up of Hoa7e-bownd, 


229 

To brrup of 'Hyſſep, ib. 
hens w/w of Violets, - 

ord Yare Way, 

To make ferrup of Milberries, 2 0 

To __ ſirrup of Clove- a" 


To make ſferrup of Roſes ſely- 


Another way to mahe ſerricp of 
Damash Koſes, 231 
To keep your liquer of Roſes all the | 
year, ib, 
To make firrup of Cowſlips, 
To mabe ſirrup of Leminonas, 


ib, 
ib, 


b. To make ſfirrip of Maidtttabair , 


23% 
To maþe frr up of &ry Roſes, ib. 


b.| To beep Ceres all the year, 'and to 


have them at Chciſttaaſs, iÞ. 


Candying, 


"DW - OY - 


TOON EN 7 


EE er at a rd 


The Table. 


———— 


Candying. 


0 Candie Yiolet flowers, p.233 

To Candie Pears, Plumb, 

Apricochs , to look clear, &c. 

ibid. 

To Candle Porage flowers, 234 

To Candie Roſemary flowers, ib. 

To Candie all ſorts of flowers aſter 
the Spaniſh way, j 


Another way ib, 
To dry Pippins, ib. 
To Candie Roſe-leaves as natural , 
as if they grew on trees, 237 
To Candie all ſorts of Flowers , 
Fruits and Spices,tbe clear Roch- 
{andie, ib. 


b. | To (andie Marigolds is Wedges, the 


To make PManus Chriſti ib. ) Spaniſh faſhion, id. 
To (andie Gooſ-berries, 235 | To { andie all manner of flowevs in 
To dry Apricochs, ib. | their natural colours, i v 
Te (andie Enula-Campaua, ib. | To Candie Ginger, L 
To Candie Erings-r00ts, 236 
PASTES. 

T 0_make Paſte of Pippins the | To make Paſie of Oranges and Lett» 

Genua faſhion, ſome with | mons, ib, 


leaves , ſome like Plumbs with 


ſtalks, and ſtones inthem, p. 239 


Io maze Pafie of Gooſ-herriets | 
240 


Certain 


'T Erms of a Carver, p- 241 
The Office of the Butler To, 
Yeoman of the Seller, and Ewry, 
242 

Of the Sewing of fiſh, 245 
Service, ib, 
Of Carving of fleſh, ib. 
Service, 246 
Sauce En of ſowls al 


2.47 
O the "Feaſts and Service from 
Eaſter uato Whirſuntide, 243 


| General DireRions for. chc Car- 
| ving up of Fowl. 


Lift that Swan, 
Rear that Gooſe, ib, 
"To cut up a Turkey or Buftard, 2:50 
Diſmembe; that ry, ib. 


The Table. 


—— — — 


” OO — —— 


Certain old uſeful Traditions of Carving 
and Sewing, &c. 


Break that Sarcell, 

Mynece that Plover, ib, 

A Smte, ib, 

Thigh that Woodcock, ib, 

From the Feaſt of Whirſunride 
unto Midſummer, 1b. 


From the Feaſt of Saint John the 
Baptiſt, units Michaclmas, 254 
From the Feaſt of  Michael- 
mas,«3t0 the Feaſt of Chriſtmas, 


255 

Sewing of Fiſh. 
Firſt Courſe, 256 
Second Courſe, ib, 
Third Courſe, ib, 
Of Carvie of Fiſh, ib, 
Sauces of all fiſh, 257 


An cxcellent way for mhing "1po- 
Cas, ' 258 


. Enbrate that Mallard, 251 | An approved: Receipt for a (or 
 @alace that Coney, ib. | ſumptionthat bath ons remained, 
Sauce that Capon, 4 ib, 
Allay _ Pheaſant, To _— F ons 259 
that Partridge, To ro oulaey Y Mutton in 
+=. that Guat * FE" 16 2 N ib, 
- Di that Crane, mahe a Port A ib. 
Dyſncnder that Heron, ib, | To flew a cop” die 26b 
njoynt that Bitterns ib, | To make a BaconT art, « "ab. 
Break that Egript, .ib. | To make Yever Ollie ,- or Citeſe 
 Omach tos © Curlew, 253] pottage, ib. 
wntach that Brew, ib, 
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How to pickle Cowcumbers, 


Ake your ſmalleſt Cowcumbers, or Gerkines, after Barthol= _ . 

mew-tyde, dip a ctotvirrbeer,: and; rub chem” clean from ' 

the: dirt, then pur. a laying of 'Bayland Dill leafes in the. 

borrom of your Firkin'-or Por, and a quamity of whele | -- 

Pepper, two or three blades of Mace, and as many Cloves; then'place* -- 

a laying of Cowcumbers thereon; ſo continue with your ſaid in ©; 
redients till your Por or Firkin be full ; then make a Liquor with 
air water, and gootl ſtore of Dill to make ir ſtrong , with ſo much 
ſalt as will bear an egg ; you may infuſe rhe Dill, or you may boyl it, 

bur let it be cold, then pur it into your Cowcumbhers ; ler this pickle _ 
continue to them almoſt a forrnight, then pour part away 5 and fill ir 


criſp, and not toa ſour, 
| B 


F up wich white w'ne Vinegar, ſoſhail your Cowcurabers be green-»nd 


How 


The whole Body of Cookery Diſſefted. 


How to pichle Muſhroms. 


T Ake a buſhell of Muſhrems , blanch them over the crown , barb 
: them beneath; if they are new, they look as red as a Cherry; | 
eld,black; this being done, throw them into a pan of boyling water, 
then rake them forth and let them drain ; when they are cold, | 
them up into _ Pot or Glaſs, pur therero Cloves, Mace, Ginger 
Nurmeggs, whole Pepper then take whire-wine, a little Vinegar 
with a Jirtle quamiry of ſalt,ſo pour the Liquor into your Muſhroms, 
and ſtop them cloſe for your uſe all che year. 


To pickle the tops of Elder. 


SaReck the tops of your young ſprouts of Elder, in Mach or .April, 
baving a quanriry thereof broke in pieces fix inches long ; boyl 
them in water half a dozen walms » then_pour them out into your 


'Sive or Collider, and.ler them drain ; wen - a pickle of wine}, 
or bir; pur thereto a lixtle ſalr, and a little bruifed Pepper ; ſo pit bY) * 


them.into theſaid picklc, and ſtop them, A good ſalkcr. 
To picþle Elder-buds in March, before the tret leaves. 


"* Hove gathered what quantity you pleaſe before they are full 
: blown, and put chem into wine-vinegar , they are a good 
faller. If incaſe Gs are full blown, as in F«ne, they ſerve to make 
Nrong Elder-vinegar ; and themſelves no {aller : This Vinegar is 


ks £0ol ro make ſauce for divers ſorts of meat. .. 
. Fs ; fl . . the 
| | To pickle Clove-Gilly-flowers. Wie 


bu 
- 


When you have picked a 
W halt ahac wine and- 


quantiy of Gilly-fowers . mingle | 


Vinegar together, with ſo much white 


fugar as will make them ſweet and ſhatp, and fo put you 


r Gilly- 


*, flowetsin, with-a few Cloves, which is a good ſaller , and the liquor! 
-- thereof will ſerve for Lears for ſweet and ſharp boyled mears , or 
- baked meats.” : 

Des Te fichle Purſland ſtalks: 

Wo bore rior #: gt 75,7 

” VV Hen they are waſhed, and cur in piecesfix inches long, boy) them 
”\ with' water and ſalt, a dozen walms ; when they arce'taken up, 


be: | drained, and cold, let your pickle be ſtale beer, and wine-vinegar; add 
by des rr] a handful | 
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' 4 handful of ſalt chereunro, and Tea them up into your vele] , and 
flop chem up cloſe, and they will keep to the Spring fallqwing. 


To pickle Artichojes. 


Ake your Artichokes before they are over-grown, or too full of 
ſtrings, and when they are parcd round, that noching is left bur 
the bottom , boyl chem «ill rhey be indifferent render , bur nor full 
boyled, take them up, let them be cold, then rake good ſtale-beer, and 
white-wine, ' with a great quantity of whole Pepper, fo pur them up 
into a barrel, with a ſmall quantity of ſalt , keep them cloſe , and 


| they will nec be ſour 5 it will ſerve for baked mears, and boyled 


meats, all the Winter. 
To pichle the tops of Turnips. 


Ake che cops of young Turnips, cur- off the ſuperfiuous branches, 

or leaves, when your water boyles gon thera, ime. and: let then 
boyl till they are indifferent tender ; then rake them out , and ler 
___ drain, and pur them inte a pickle of whire-wine Vinegar and ' 
alr. 

The ſame manngr may you pickle the ſprouts of Cabbage-ſtocks ; 
but take a care you do nor over-boy! them. 


To pickle green Figes. © 


T Ake your green Figgs abour Auguſt, cut them in halves , and boyl 
them up in Vinegar, a licle quantity of Sugar, large Mace and' 
Cloves, ſo put chem up into your Por or Glaſs in the ſame liquor 3 


Bey will ſerve ro Garniſh your boyled meats, or Friggeſes , in the 
inter, 


T, + pickle Barbwies ved. 


| WHen your Barbaries are picked from rhe leayes in cluſters, about 


+ Michaelmas, or when chey are ripe , ler. your wacer boy! ,- and 
give them half a dozen walms ; Jer your pickle be.of. white-wing and 
Vinegar, not too ſharp; ſo pur th:m up for your uſe, | 


To pickle Sampie/ green. | 
teyour $:mpicr freſh from the Rock, and pickle ic in water afi] 


you" 


&<. - 
_ 
” 3.- EY. 


ſalt; when you have occaſion co ufe thereof , rake what quamiry? -- =. 


4 T he whole Body of Cookery Diſſefted. 
you pleaſe, and throw it into boyling water ; although before ir 
loſt its colour, fix or ſeven walms wil make ir green; drain it, cool 
and pur it into a pickle of Vinegar for your preſent uſe; otherw 
you may firſt boyl it in good ſtore of water and ſalt, and keep iti 
the ſame liquor; but the firſt way is the beſt, 


& To pithle ſtalks of Theſſell or Sherdowns: 


JN March or April, there is Theſell runs up like an Artichoke ; 
. root thereof is like ro the bottom of an Arrichoke ; beth roor x , 
ſtalk being peeled, and boyled in water and ſalt, you may pickle the b 3, 
in white-wine; it will ſerve either for baked, or boyled meats, or e the le 
ro be ordered and ſent to the cable as Artichokes. hand( 


 - To pickle Reddiſh tops. _ 
Y Ou muſt do with this » As do your Turnips , or ſprours 
Cabbage; it w.ll ſerve for a hot ſaller. FO) 


- To pickle Taragon. 
Our Taragon being ftripped from the ſtalk, pur ir into you 
þ 6p or Veſſel, and leriyour pickle be half edivetoing , hal [FN 
Vinegar, ſo keep it for your ufe, - 
| | To pickle (owſlips. 
Een Fiiey ae only to be pickled with Vinegar and Sugar. phe 
WET ol: i. - To pickle Fennfl or Dill. 


E T your water boyl, then having your young Fennell ryed upi 

©. bunchez, half ded walms wil be atough ; drain it - and F &-, 

Your pickle be Vinegar, -. Sand bo 

To puckle Red Cabbage. the li 

| " they n 

Take your cloſe-leav*d Red- Cabbage » and cut it inquarre} with 1 

and when your liquor boyls, give it a dozen walms, and pickleQ add tt 

in Clarer-winc Vinegar ; you may pur into it your Beer-roots boyle Veſle] 

ard your Turnips half- boyled ; ir will all ſerve both for earnithl cloſe i 

and {aller ; for your Turnips thereby ſhall be dycd into a crimk 

£90.47, a handſom garniſhing to the cye. | 
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To pickle Burdoc h-Roots. 


;ool 
erw 


ir 
p th 


C Our Burdock-Roors being ſcraped and half-boyled , pitkle them 
with half whirte-wine, half Vinegar , with a little. Pepper and 
Salr, and when you will make uſe of chem, flice them chin. % 


To pickle Lemmon and Orange Pill. 

= T Hey bein boyled with Vinegar and Sugar , put them up into the 
ſame vickſe ; you muft obſerve to cut them in ſmal} long thongs, 

or ell the length of half the Pill of your Lemmon being parcd ; it isan 


handſom ſavoury Winter-ſaller ; theſe ought to be f | boyled in 
water, before you boyl them in Sugar, 


To pickle Aſhen Keyes. 
EOyl your Aſhen Keyes in water, and let rhe pickle be Vinegar. 
To pickle curled Endive, 


> you YOu muſt give your Endive a ſcald in a walm of boyling water,ard * 
2 "3 pickle ir with half waite-wine and half Vinegar. . 


To pickle Charncll. 


Ou muſt give your Charnell wo or three walms in boyling water; - 
the pickle muſt be only with Vinegar. ' | 


To pickle Duinces. ay 


= T Ake your fair Quinces , and core them with your boring irons or 
Y ſcoop ; rake the worſt of. your Quinces , and cur them to pieces , 
and boyl your core or piccegan your pan of liquor, ſo that you-make 

the liquor ſtrong, then boyl your Quinces . prepared to pickle, -till 
Eehey may be ſuppoſed a quarter boylgn , then- ſtrain our your lquor 

tre with your hair-lieve, or ſtrainer, and put a ſmall quantity of ſalr , 
ckle$ add therero ſome ſtrong beer, and pur up your Quince whole in _ 
oyldf Veſſel or Por ,” and pour in ſome of the ſame liquor,, and ſtop them 
y i cloſe up. | 


B 3 To 


[ 
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To pichle Bramble-Fruat. 


| T is a leng berry, butfull of ſtones, ſome call them Services, g Af 
Hipps : Your pickle is beer-vinegar, and a little Sugar; you m of « 
give them three or four walms z bur if they are full ripe , you areq katy” 


pickle chem raw as they are. white 
nel-ſc 


To pickle Broom-buds. 


Putt your Broom-buds into little Linnen Baggs, tye them up cloſe 
make a pickle of Bay-lalr and water, being boyled together, ſo th 
It will bear an egg; when it is cold, put it into your Veſſel or F or, n Y 
= baggs of Broom-buds , keep ir cloſe Nopr, and leriit lye unril i 
ooks black, ſhift ir again once ortwice, until it change co a brighta 
green colour, afrerwards take it our, and boyl it, as your occaſia 
Calls for, and pickle it in Vinegar, It will keep a moneth or two. [Er1 
thr 


To pichle Bog-berries. pickle 


POy! up. ſome Vinegar and Sugar together , and pour ir in, beiwy 
hot, into your Pot or Veſlcl where yout Bog-berries arc : Ant 
they will ſerve to g_ your diſhes all the Winter 3 you may « [ 


the like to pickle ogg-haws ; only boyl chem up if they arc not rip N t 


aS a 
more 


To pickle Grapes. ill of 

LET nor your Grapes be fully ripe; rheir pickle is whire-win ro 

and a little Sugar. they al 

| To pickle, Red and White Currans. po . 

T Ake Vinegar ant white-wine, with ſo. much Sugar as will make&; ret 

pretty ſweer, then rake your Red or White-Currans, being na... 

fully ripe; and give them one walm , ſo cover them over with thi... ? 

faid pickle, keeping them alwayes under liquor, noug! 
Pur 

To pichle Elder, or many other budds of trees in the Spring, that Them 5 

uſtth to ſerve ſor Spring-ſallets, rims ; 


ome c 
(Glvethem one or ewo walms with Vinegar, Salt, whole-Pepper,lor 


- - Mace, and a Lemmon-Pill cur in pieces,then drain chem, and le 
\ the Buds and the Liquor cool ſeverally; afterwards put them in 
Por, and cover them with your pickle, 
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To pickle Cabbage-ſtalhs. 


: APBour Michaelmas you may take your Cabbage-ſtalks, an handfu} ar 

©52 of 4% more fram the Cabhage, or ſo far as the pith is good ; ſhave 
off the out- fide, and cur them in quarters, half boyl them in water 

arty and ſalt, then cur the pich from the outward pill, and pickle it in 
white-wine, a little fitale beer, bruiſed Pepper, large Mace, a few Fen- 
nel-ſceds and ſalt ; you may flice our this with your pickled fallers. 


clo; To pichle Shampinnions. 


Ou muft give chem rwe or three walms ; and pikle them in white- 


214 wine Vinegar, bruiſed Pepper, Salt, with a little large Mace 
a > To p:chle Sleep-4t-noon. 


Er your water boyl with a lirtle fale , throw ir in, and Jer it have 
three or four walms, put it forth into a Cullender; when it is cold, 
pickle it in white-wine & Vinegar,with a lirtle Pepper aud large Mace. 
bei 4 


4 


; To pickle the flalhs of IMarch-Millows. 

= N the latter end of Myrrch, and in April, your ſta'ks will be as bi 

« rigeh | i prity'? : vn 

as a childs finger, you may gather of them the quantity of a buſhel 

more or leſs , break them in lengrhs , abour five or fix inches , and 

pill off the ourward pecl, and when your pan boyls with water and * 
wic{* handful of falr, pur them in, and let them have five or fix walms', 
hen take them up with your Scummer, and lay them a draining, yntil 

they are cold, and make your pickle with ſtale beer, ſome Vinougr gp 
groſs Pepper, and an handful of ſalt , when they are pilled as atore- 
aid, you may take an handful of them, and eaven them ar the ends, 
d cur them as round as you can, about the higneſs of a Pcaſe; thus 


=_ fo until you have cur a good diſh of them , then” lay on a &«illerot 
i rarer, and ler ir boyl with forme beaten Pepper rycd in a rage; put 
"* *PÞhem inzand ler them boyl quick, ( as you do peaſe ) whenthey are 


enough, put them into a Cullender , let the water drain from them , 

ur rhem in a diſh with ſweet butter, and roſs them up together ; diſh 

4 FÞhem after the manner of peaſe , wich Pepper and Salt on rhe diſh 

rims : And they differ very lirtle in their taſts from Pcaſe, therefore 

| ome call them March Peale. 

2100 " 

nd le 
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To pickle Alexander-Buds. 


*Ake Alexander-Buds before they begin to 'run to ſeed, rake of 

\their looſe leaves and top, ſo that the bud may be firm, cut parte 
the root ro it, let them be half-boyled in water and ſalt,then pur the 
from the liquor, and when they are cold, pickle them with Vinega 
falc, and a little ſtale beer ; when you diſh them up, you muſl 
them in the middle, | 


To pickle Mallagatoons, 


Ou muſttake them before they are ripe, ſo- that with a knife ya 

may ſplit them through the oe, then take half ſo much Sug 
as they weigh, and pur it in as much water as will boy! chem up, anl 
when your Sugar and water boyls well, ſcum it , and put in yo 
Mallagatoons with their skin-fide downward, and ler them fimber,bu 
got beyl up 3- after this manner you may do Peaches' and Apricocks 
being nor full ripe, or Apples in halves ; pickle rhem in the ſaid pic 
as = boyl chem 3; this will ſerye for the garniſhing of ſallcts. 

n theſe varieties of pickles, you have marter ſutficient to 
Grand-ſallers for the Winter, as alſo for rhe Summer , being man 
tor deſired, for many of them arc very wholſom and Cordial for the 

omack. 


BOOK II. 


rr ne ee COS —— — _ - 
— ——— — —— 


How to Sowce, Pickle and Coller all manner of Fleſh. 


To Coller and Sowce Brawn. 


Our Bawn, being fcalded and boned, of each fide you may makf 


three handſom Collers, the neck Coller, the ſheald Coller, ar 

fo the {ide or flank Coller ; if your Brawn be very fat, ye 

may make alſo the gammon Coller behind;otherwiſe boyl it and Sous 
it ; this being watered two dayes, ſhifted three or four times a day 

. and ſtill kept ſcraped, rhen wath it out, and ſcrouſe our the blood, ant 
dry it with clothes; when ir is very dry, ſprinkle on ſal ; ſo begin 

the belly, and wind it up into Collers ; but in caſe you can, foe mor 

&&ſh in the flank, or in the Coller; you may cut it out of orher plac 


whe 
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ife yo 
'$ 4 
1p, and 
nl - white : Milk and Whey is uſed in this caſe ; bur _ will nor 


CT, LL.” 
cocks 


for the 
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where there is too much, or from the Gammon 3 this being bound up, 
2s you will bind up a trunk, with all the ſtrength that can be obrain- 
ed, put it in your Furnace or Copper; when it boyls,ſcum itz you muſt 
be carcful it be kept full of liquor, and continually ſcumined, for the 
ſpace of fix hours, then try it with a wheat-ſtraw if it be very render, 
cool your Boyler by taking away your fire, and filling of it conſtantly 
with cold water 3 {o ſhall your Brawn be white 3 bur if ir ſtands, or 
ſerrles in its liquor, it will be black z rhentake up your Brawn,and ſer 
ic- up on one end, on a board; your Sowce-drink ovght *to be beer 
brewed on purpoſe ; bur if-ir be of the houſe beer, then boyl a pan of 
water, throw therein a peck of wheaten bran, and ler it boyl, ftrain ir 

through a hair fieve, and throw in rwo handfuls of ſalt, ſo mix it with 

our beer aforeſaid, and Sowce your Brawn therein 3 you may rake 
half a peck of white flower of Oatmeal, and mx it with ſome liquor, 
and run it throug'r your hair ſieve, and it will cauſe your Sowce ro be 


keep ſo long ; you may put both, in the boyling thereof it will cauſe 
it to boyl whitez keep your Sowced, Brawn cloſe covered , and when ir 
begins ro be ſour, you may renew irt-at your pleaſure, with adding of 
freſh liquor. 


To Coller Ventſon. 


'] Ake your Veniſon and cur it fir ro be Collered, or to pur into your 
Par, it being ſomething deep, and ſlender , ſo that you may make 
about three Collers of a large fide, or hanch ; ſeaſon your Veniſon 
( deing larded beſore ) with-Pepper, a little Cloves, Mace, Nurmeg, 
and as much ſalt as will rurn your ſpices grayiſh ; then roul up your 
Collers, put them into your Por, pur butter thereunto, ſo cover over 
your Port with ſome courſe paſte made a purpoſe ; this will ask four or - 
hve hours baking ; draw them our of the Oven , andlet them ſtand * > 
until they are cold , then may you take off your lid, and take out-®” ? 
your Veniſon whole, pour away your gravie , and make clean your _* 
Por, pur a little clarified butrer in the bottom thereof, then put yout 
Coller in again, and fill ir up with Clarificd butter , ſo pur on your _ 
lid;wich a ſheer of broy n-paper tyed over it; this way ſhall you keep 
Veniſon atwelvemoneth. 1n a great feaſt you may break three of 
your Pors to pieces , then take out your Veniſon whole, being con- 
genled, rowed with butter, ſer your three Collegs upon a great difh, 
and plate ; ren ſtick all your butter round abour with bay-leaves, and 
a branch of baycs on the roy of -eachy Coller ; in your Common dyer 
cne is emfough tor a diſh , but you muſt break your Pot, otherwiſe 
your butter will-n.or. come forthe whole with icz you muſt alſo dip you 
Po: 
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Pot in hot water to looſen your butter from the fides, This is as rich 
and honourable a ſecond-courſe diſh,as your Brawn is for the firſt: you 
anay alſo if you pleaſe, ſlice it our of your pors at your pleaſure ; 
The ſame way may you do with Veniſon baked in Ryc-dough ; that 
is, Take out all your Veniſen when it is baked , ſcrape out all your 
ravie and jelly out of your bottom and fides of your pie , pour in 
clarified burter, place in your Veniſon again, and cover it over with 
elarificd butter , then put on your lid in its place ; it will congeal to 
the clarified butter, that none can tell thar ever it was cut; bur you 
- mauſt remember co lard all chis Veniſon, before you Coller ir, or pur 
kr 1n your baked meat. 


To Coller Beef Red. 


Ake a good flank of Beef, and cur our a Coller three quarters 

' of a yardlong, and almoſt half a yard broad ; then rake a ſmall 
quantity of Quakenele prepared, and a little Allum : pur this into, 
the value of a pint of Red Wine, then ſeaſon your Beef with Salt- 
peter Salt, and pur it into a Boul or Tray, with your aforeſaid wine , 
mix it all well togerher, and ler ir lie four and ewenty hours ; then 
ſeaſon your Beef with a handful of ſweer herbs minced, two Nut» 
meegs, with a lirtle Clovyes and Mace beaten, and a quantity of ſmall 
Pepper nor to be diſcerned, ſo Coller up your Beef , and bind ir with 
your Tape ; if you have a Por high enough, you may bake ir, pur a 
little liquor therein ; otherwayes you may boyl it in Pomp-water 
with a ſoft fiee ; when it is cold put it into your pickle,being of white- 
" wine, ſtrong bxoth, and Vinegar, with a lirtle ſalr,if the Coller be roo 
Frelh , otherwiſe you need put none 3 When you goto diſh this at a 
feaſt, you may cur it into four Cellers; it will be of a lovely red, 
ſick ir with bay-leafs, and garniſh your diſh with flowers and green : 
Ypu may alſo cur many diſhes of your Coller in ſlices , it will be an 
handſom Service for your ſecond courſe. 


To Coller Veal. 


."F Ake a breaſt of Vealand bone him, and bear him ſquare, _ 
to be Collercd, foak him well in ſeveral waters, till all the blo 
is ſoaked out, rhen take him and dry him, and ſcaſon him with bearcn 
Cloves, Mace, Nurmeg and Ginger, pur a handful of ſweet herbs , 
about a ſpoonful of ſalt, firow this all over it, then have your flices 
of fine thin fat 'bacon , ſeaſoned wirh a lictle Sage and Pepper ; dip 
each piece in rhe yolks of cggs , and arder all over your Veal, ſo be- 
giv at the neck end, and xoul it up into a faſt Coller, bind it up _ 
Wit 
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with Tape, ſo boyl ic with your bones, with a faggot of ſweet herbs , 
keep it conſtantly ſcummed , till it is boyled , then pur 1t znto your 
Sowfing-pan with the fame broth , adding ſome Vinegar, and Salr 
thereto, with ſome large Mace ; when you ſerve it up, = may cut 
it inthin flices, and fill 2 great diſh, and gainiſh jc with lowers , and 
ſerve it for the firſt courſe. 


To Colle; Pigg. 


Oar Pigg being ſplir and boned,and ſoaked well in ſeveral waters, 
dry i fon x with Cloves, Mace, __ » Ginger, a little 
uantity of Pepper, with a handful "of ſweer herbs, and 
Cos » about a ſpoonful of Salr ; all this being]mixed, caſt 
them on both ſides of your Pigg 3 then Coller ir cloſe , beginning ar 
the tail, and bind it up : waſh it clean from the herbs, and pur it a 
boyling in fair water, ktep it conſtantly ſcummed ; when it is more 
then half-boyled, pur in a faggot of ſweet herbs, ſome large Mace , 
a race or rwo of Giacer fliced, with half a pint of Vinegar, and a 
piece of 1zenglaſs,or at leaſt boyl your Tzenglais and your Spice in ſo- 
much of ir that you intend to jelly ; The Pigg being boyled, purir 
forth into your Veſſel or pan, take away the top and the borrom of 
your broth or jelly, melr ir, and pour it to your Pigg again, diſh up 
your Pigg, when you are ready , cur your Coller into rhree or four, 
and diſh the head in the middle, on the rop cf them , with an apple 
in his mouth ; beat your jelly, and garniſh your Pigg and diſh wich 
lices and gobbets ( with ſome flices on the back ) as alſo with flowers 
and Bay -lcaves. 


To (oller Porch. 


YOu may take a picce of Porck out of the ſide, as you did before of 
Brawn,being watered all night,and well ſqueezcd from the blood, 

ſeaſoned with a good hindful of Szge, ſweer Margerom , Time and 
Parſlee minced together very ſmall ; then having cut our of a filler 
of Veal ſo-many thin collops, hackr with a ws. of a knife, and 
waſhed over with.yolks of eggs, cover over. your ſ:id Coller, with 
your egpy ſide of your Veal downwards, then waſh over your Veal on 
the upper fide with eggs , and throw on your ſcaſoning , with ſa 
muc' Salt as you may imagine may ſeaſon it , and ir will congeal 
together by reaſon of the eggs: ſo Coller jt, and bind it up, and- 
when it is boyled, Sowce it with ſome of the ſaid liquor, and a little 
Vinegar »bearen Pepper and Ginger : You may flice a © oller thereof 
when you diſh itz it will ll three or four grcar diſhes or chargers , 
er you nay ſend it up in a Coller ; garniſh abour your diſh with ſage 
and 


* ) / 
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and flowers, and ftick your Porck with Bay-lcaves , or Roſemary and 
; flowers. | 


To Coller Mutton. 


'] Ake a breaſt of Mutton and bone it, cur off che neck part of it, flice 

it abour the brisker, ſoak it very well in water from all the blood , 
it being dry:zd and ſpread abroad, ſeaſon ir with an Onion, a little 
Sampier, a few Capers, a pickle Cowcumber, add to ic a lirtle Time; 
all this being ſmall minced rogether , throw it on your . meat , with 
Aus wel Cloves, Mace, a little Ginger and Salt, with ſome pieces of 
Anchoves al over; ſprinkle a top rhereof wirh your fcather,the yo!k of 
an cgg, then wind up your Coller exceeding cloſe, and boy! it with 
water and ſalt, with a faggot or two of ſ»cert herbs; you may cut a 
neck in five or fix pieces, and lard it with Lemmon-pill and boyl with 
it ; thus-you may do with your Chines alſo ; bur if you Sowce your 
Chines, you muſt lard them with bacon , being boyled, pur Vinegar 
into the liquor ; This will alſo ſerve for a hot Poylcd meat , the lear 
being made as you ſhall ſee in the hor boyled wears ; if you ſend ir up 
cold, you may cut it ingo {o many flices, as you have larded picces ; pur 
the higheſt Coller in the middle, then garniſh your diſh with Sampier 
or Capets, your meat with Lemmon, 


To Colle Goats fleſh. 


T Ake your Goars fleſh, breaft or neck, bone ir, cur it, and bear ir our 
© as thin at one place as, another, ſeaſon ir with Pepper, Salt , ſome 
Cloves, Mace, a little Time, ſweet Margerom, Wainter-Savory and 
Ginger beaten; Coller ir, bind it, and bake ir in a Pot, | a pint of 
white-wine and ſtrong broth thereto, when it is baked, add more wine 
ro the liquor, cur ir in the middle, and let it lye.in the pickle , ſo you 
may ſend ir up in flices, or how you pleaſe. 


To Coller Geeſe, 


One your Geeſe,and cur them ſquare, fit to be Collered , let them 
ſoak one night in-their ſcaſoningyir being Cloves and Mace,Pepper 
and Salr, ſo in the morning rake-it forth, and put ſma!l pieces of An- 
choves all ovcr,and Weſtphalic bacon mincedthen roul it up,as afore- 
ſaid, and boyl it in ſtrong broth) with a little whole Pepper and large 
Mace, pickle rhen1 in the ſame liquor; when you diſh them, cur rhem 
in halves, then the rwo fides will ſtand upwards, diſhthem up, garniſh 
the brims of your diſh with Weſtphalic bacon minced, 


To . 


— 
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To Coller Swan. 


One your Swan,and part the two ſides, ſeaſon ir as the Geeſe afore- 

ſaid, only inſtead of the Weſtphalic Bacon and Anchorves,take thin 
ſlices of fat bacon , almoſt the breadrh of che fides, ſeaſon them with ' 
ſmall Pepper and Sage minced, and dip them into yolks of eggs , and 
ſn lay them on upon rhe ſides of your Swan, and roul them up into 


| Collers ; let your pickle as aforeſaid , be as to the Geeſe ; boyl the 


head to ſet upon your Collers in the middle of your diſh, 
To Coller Brand Geeſe or Wig gens. 


TO asyou did by your Geeſe before, only add thereto an Onion 
or two, before you haye Collered it ; this will all ſerve for ſecond 
courſe , in caſe you want number of difhes, or'clſc you may uſe chem 
for the frſt courſe. 
By the ſagne rule you may do any other fowl, according ro their 
nature in the time of ſcaſon, 


BOOK III. 


To Sowce, Pickle, or Marble Fiſh. 


To Coller Eeles. 


Ake your greateſt Eele, and cover it well with ſale, fplit ir down 
the back cloſe to the:-bone; then cur out the bonegas bare as 
can, waſh rhem.and dry them well,and lay themiapon x Fo? ras 

board ſtrowed ith ſalt, that he may nor flip when you- go to Coller 
him, then take a handful of minced Oyſters, with a little Time,ſweet- 
Maigerom, Wimer ſavory,one Onion minced ſmall, then ſome Nur- 
megs, Cloves and Mace beaten ſmall ; all chis being mingled, ſtrow ir 
on the infide of your Ecles ; the alc that Ives on the ſlippery fide of 
the Eele, will be enough to ſeaſon it ; if nor, add ſome more there - 
unto, {9 roul them up cloſe, and bind chem with Tape , boy! them in 
fair water and ſalt, with a lirtle Vinegar, a. faggot, or two of ſweer 
herbs, and two or three whole Onions. andfliced Ginger, let that be 
your pickle; then at your 57105 at » you may Terve them np ro rhe 


Table, garniſh them with Fennel and flowers, as yow (ce 99d, 
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To Sowce a Tench, to be ſerved injelly. 
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T Ake a Tench, and ſplit him down the back, only cur off the head 
whole, when you have waſhed them clean from the blood, boyl 
them up with whte- wine, water, Vinegar and ſalt, with large Mace, 
fliced Ginger, Nutmegs, {lices of Lenunon , ſo ler them boyl in ng 
more liquor then will cover them , and keep them down under liquor 
with a diſh or-plare; when he is boyled, tzke him up with your ſcum» 
nier, and lay him in the diſh that you mend ro ſend him up in ; then 
- take all the chine bones from the back, and ſtick them on the fiſh,and 
rake a quantity of the ſaid liquor, and pur it on the fire again ; and 
in caſe it will no jelly by che ſtrength of the fiſh, then boyl a piece 
of Tzenglaſs, cill you find it comes to a jelly ; ſoler it ſand rill ir is 
almoſt cold, that it will bur run, then pour at over your, fiſh into the 
diſh, you may keep ſome to bearzfor che gamiſhing of your diſh, you 
may mince $ives and Taragon together, and ſtrow the brims of your 
diſh with your fiſh , if you pleaſe , when you ſend it up ; after the 
ſame manner you may ule for Turberrt, Breme, or Pexeh, or any other 
fith that you have a deſire to ſerve up in jelly. 


To pickle Smelts white or red. 


T Ake your large Smelrs,and being geld,lay chem in a pan,on them a 
row of Lenumons, flice Ginger, Nutmeg, large Mace and whole 
Pepper, then a row of Smelts, ſo continue till they are placed , then 
pur to them white-wine Vinegar, and ſalr,and bay-leaves a top ; bur if 
you would pickle them Red, your pickle muſt be Red wine , well 
—_— with cutchenele, they will be ready in a week after they are 
py cd; part them in halves, as you do Anchoves, and diſh them up; 
upon them Lemmon cut ſquare like dice, with Broom-buds and 
Barberries, ſo pour itupan them ; garniſh them with ſliced Lemmon , 
anf{ ſcrvechem up, 


To Marble Sowls, Plaice, Flounders, Smelts, or any #tber fiſh that is 
fitting 1# Marble. 


F111 your Frying-pan with ſweet ſaller-oyl, and when ir is very hot , 
- your fiſh being dryed and flow 
when they are fryed brown and Riff, pur them into a large carchen 
pan, put thereto ſliced Nurmeg, large Mace, and whole Pepper , and 
two or three ſliced Lemmons; when you have done frying of all your 
tilh, (ry a quantivy of Bay-lcaves , and pur them in atop of your 
hub, 


ercd, put them into the ſaid pan;' | 


ki(h, t 
cover | 
courſe 


[ 


N c 
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6, then put to it ſo much whire-wine, and a little Vinegar, as will 
cover the fiſh , ſtrow a lirtle ſalt in it , ſo diſh them up for ſecond 
courſe, when you have occaſion, | 


' T6 pickle Lobſters, and to preſerve them. 


[N caſe you are afraid your Lobſtexs will miſcarrcy after they are 

ed, and thar they will kcep no longer, thor take Fennel and 

bruiſe it in Vinegar, ad ſalt therero., and with a branch or cwo of 

Fennel, waſh RW berween the carkaiſe and the rail, leave your 

branched Fennel under the tail, and ſer them dewn in a cold place, or 

2 moiſter with ſalr z but if you will be at ſo much charge, you may 

ng them-in the ſaid pickle; however you may preſerve the meat 

uſe, rhe rail and claws being broke, in thy picklc afere- 

ſaid, and uſe thera as a ſaller. Thus auſt you preſerve your Prancs, 
or $hriraps, or Crafiſh, | | 


To pichle a Conger-Eele, 


YOu muſt ſcald your Ecle ,,-and ſcrape ic till che eutward skin is 

ſcraped oft, then boyl your Eele, being cur in pieces , 'ard bound 
with Tape, 'in water , ſalt, and Vinegar, and an handful of green 
Fennel, and when ir is boyled, pur. ic inco your Sowſing -pan,with ſome 
of the ſame liquor and Beer-Vinegar, with an handful of Fennel on 
the top of the fithy ſo ſerve it up cold-ro the Table. 


” OO DW _ — 


To Pechle and Suwte Sturgeon. 


en your $rurgeon and take our che entrails; if it be a f.male, rake 

our the ſpawn thereof, and preſerve it ro make cavecre, chen cur 

| our your Sturgeon'in lengrhs,being ſplir equally through che back,firſt 
| cur off your Joul to the body ward, then your firſt ſecond Ronde 
, Yery fair, ſo that the tayl may be the leaſt, ſo that you will have eighr 
pieces in your. Sturgeon 3 bind it up very cloſe with braces or rape , 
ſtrow good ſtore of ſalr thereon; your liquor boyling very hard , 
pur ir m, chen ler it boyl for an hour and an halt ſoftly, take ic up 
carefully without breaking ,. and let it cool , then pur it into your 
gs or Barrel ;let your pickle be half white-wine, half ſtale-Beer 


| vichrwo or three handfuls of ſalt, ſo pur ir ro your Sturgeon afore- 


ſaid, then hoop up your Barrel, and keep it cloſe, ſo that you may rake 
of the head at your eaſe, which you muſt do ever now and then, and 
ſupply with Fquor, alwayes ſcumming away the oyl 3 ctherwiſc your 
Sturgeon will be ruſty, 

| Ts 
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To pickle Caveer. 


Waſh it with Vinegar, ſcaſon it with ſalr, then preſs ir rwo er three 

dayes, ſo that all rhe liquor or excrements may run away from 
- it, then take it again forth, and mix it rogerher with a quantity 
—_ beaten ſmall ro duſt, and ſalt as before, then par it into your 
preſs again; ler it ſtand two or three dayes,chen taſte it if jr be ſeafan. 
cd high enough ; if nor, you muſt de {fo the third time ; then rake 
and put it into an earthen 'Pot ,” and ſtrow on ſalt on the rop of it 
when you make any uſe to ſerve up any of it , take 'our a quantity 
thereof, and waſh ir with Vinegar, and with your knife ſeparate your 
Caveer from the ſtrings, and bring it into ſmall cerrain'parcet{s,as big 
as a ſprar; diſh it up in your diſh round abour, and in the middle pur 
ſlices of Lemmon berween, pour on oyl and Vinegar, and garniſh ir 
with Lemmons and Barberries. 


To Coller Sowls. 


Ake out the bone of the Sowl from: the head ro the rail, in the 

- white fide of him; you'muſt only ſcale the Sowl, and nor ftrip 
him, then take a little piece of Salmon, a handful of ſcr-Oyſters, the 
rail of a Lobſter, Pranes or Shrimps 3 mince all this rogerher with 


Afte 
Miller 


the yolks of half a dozcn cggs, boyled hard, with half a dozen & 
Anchovies, then take a bandit of {weer herbs, minced very ſmall, 
pur them all rogether, make them up into a body with your yolks of * 
_ Eggs, and uu bread, ſeaſon them wich Nutmegs , Gloves! Mace, | 

Ginger and a little ſalt : This ſame forced mear will ſerve for mot | 
fiſh ; Your Sow!l, as aforeſaid, being waſhed and dryed, and waſhed 
over with a few yolks of eggs, (| read part of the forced meat all over 
the Sowls, then waſh it over with eggs again, and dip your Oyſters 
in the yolks of eggs, with Pranes, Shrimps, or ſliced Lobſter , and 
ſtick upon the forced mear, ſprinkling ſome ſalt, and more ſpices, if 
occaſion ſhall require , then roul up your Sowl in Coller , and bind 
him hard with Tape; you may force as many as you pleaſe , -and boyl 
them in water, wine, Vinegar and ſalr, and ſcaſoned with whole ſpice, 
with a faggot or two of ſweer herbs; ler your liquor beyl before you 
pur in your Coller, pickle them in the ſame ; when they are boyl- 
ed, if you ſerve them up, you may cut them in the middle , and then 
che middle of your-$owl ſtands upwards in the diſh, 


To 


many « 


A 


JT is 
toger 
bake. 


W ever 
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To ( oller Salnon. 


T Ake 8 fide of Salmon , you may cur off a handful of the rail, it 
being dry and waſhed ; waſh it over with the yolks of eggs, firow 
an a good handful of ſweet herbs, with a L.etle Fennel, ſeaſon ir with 
4 ſtore of ſalr, and a good quantity of your aforeſaid ſpice , 
log lictle Pepper thereto, bind it up in Co!icrs wit") your broad 
| Tape; let your water, vinegar and ſalt boyl together , then pur in 
ſaid Coller with a faggot of ſweer herbs, with ſliced Ginger and 
ſhane: it will ask an hour and halfs boyling, if it be a great Col- 
| ers ſo put ir into Your Sowce-pan with your liquor , until you goto 
dſhidg of your cold-meats. 


To Sowce Lumps. 


\ 


e flea your Lumps before rhey boy! them, but that is nor proper 

for any Sowced fiſh, ro be ſerved in cold ; you muſt only ſcald and 
ſcrape him with your knife , then boyl him up as the aforeſaid fiſh , 
and ſerve him ro the Table ; you may ſerve him with jelly , as you 
were ſhewn before. 

After the ſame manner of boyling fiſh , or pickling , you may do 
Millers, Dace, Gurners, Pikcs, Carps, Perches, Tenchs,Roches, ard 
many other ſ-.rcs of fith, in the natwe of this, 


| BOOK IV. 
hed | PEnm ; " , 


Cold Bakzd meats of Fleſs. 


| Fore yau go about your Baked meats, I ſhall give ſome dire-- LK 


Etions how to make your Paſte, becauſe ſome that may haye 
occaſion, may be ignorant therein. 


To mahe-Palie of Rye-Flower. 


[T is only done with boyling water, made very QF, an{ mo'd:d (4 
together that ic may not - crack ; *your Paſte for yo! lefſes co!4 

| baked-mears, *as for foul, ande'1e like, is ro be m:de wit! fine floae:s 
0 every peck a pound and half of burrcr, and aboyvt th: quantity of 
| c cAgit 
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 erghr egge, caſting away the whites of four, pur your butter into your 
liquor, and when it is melted,pour it into a hole made in your flower, 
but not to your eggs, and pur £0 it as much liquor as will work it up, 
ſo mingle, is together with your eggs lying round abour - your flower; 
for if- you thould put your ſcalding liquor to your eggs at firſt, you 
would caudle them, and take away their uſe and operation, in making 
your Paſte any whit rhe berrer to ſtand ; you are nor to ſtrive to make 
this Paſte alrogether ſo Riff as the other , yer it muſt be ſomewha 
ſiffer then your Paſte for hot baked-mears , becauſe you raiſe theſe 
higher then them ; And the marter that you bake in theſe, will ask 
much more baking then your hor baked-meat ; this muſt he well mold: 
ed, that it may work as clear as wax 3 and to that end, let not your 
I:quor betoo veh:ment hot ; the more burter you pur in , the More 
colder let your liquor be 3 you may wel upon that account, pur intwo 
pound of burter, 


To Bake Vemſon in Cruſt, 07 in Pots. 


Y Our- Veniſon being boned and parboyled , you muſt lard ir very 

thick with your beſt larding bacon, cur in ſquare pieces about the 
bigneſs of the top of your finger, and as long ; then ſeaſon ir with 
Pepper and Salt, only put Sa!r in your Pepper till it look grayiſh; if 
it'þc an hanch , you muſt cur it with your knife, will you make it ft 
for your coffin ; if it be a fide, you muſt rake out the finews, and the 
Skin thar is thereon, and cur off the neck part, to put under your beſt 
Veniſon ; but your ſides are more fitting to be baked to ear hor , and 
yout hanches cold : now your coffin being made round,or four ſquare 


.———_—_ 


with your Rye Paſte, about a foot high, your beſt faſhjon is round; | 
Iiy in ſheets of; lard in the bottom of your coffin, and ſtrow in ſeg(on- | 


ing, and them place in your Veniſon ; if you pleaſe , you may ſheer 
it with lard alfo on the cop, then pur on rwo pound of butter very 
ſmooth ; fo your lid being ready, indifferent thick , wer it, and ly it 
0n,/and cloſe your Pie 3 ſo make a funnel upon your lid, wit'1 your 
garniſh ; ſo bear two or three cggs, with a ſpoonful of water , and a 
Tirtle flower, indore your baked meat wich the ſame , with your wet- 
ing bruſh made of feathers. This baked meat will ask fix hours bake- 
ing ; take heed your Oven be nat roo hot ar the top, ro ſcorch the 
brims ; when it comes forth of the Oven, if you will keep it any 


ee. Ee 


thing long , you muſt pour our all the liquor, for the gravie ill pre- 
ſemly-pbrrifie ir 3 orherwiſe you muſt do as you were taught before ; 
.then« >take - off your butrer clear /from 'your giavie, and 
2ur it r0 Four clarified butter, and fill up your Lic when it is. cold; 
cing thus gong , is hall keep balt a year 3- bur being cn: 


ad 


— 


Irſt, 
F wit] 
Cloves 
meats « 
meat, 5 
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# aforeſaid, ir ſhall keep a twelvemoncth : keep your funnel ſtopped 


your} vith a piece of butrer. 
wer, 
= Ts bake a Fillet of Veal to be caten cold, 


you Take a great Leg of Veal, and cur off a large Filler 3 rhencur it 
into three pieces like Fillets, and parbail chem + when they are 
that cold, ſeaſon them with a liitly Pepper beaten ſmall, and $alr, Nut- 
Cloves and Mace ; your Coffin be.ng ready, yur inte fuſt 


ask Filler, and ſtrow on Time, and having {lices of 3acon ſcaſoned with 
old. Gage and Pepver, lay it on the top of the ſaid Veal:chen Jay on the ſe» 


| cond Fillet,and do rhe like with another laying of Bacga 3 rhen lay 
a the third Filler,and do the like ; So ftroy on a little muinced Time, 
and a little ſeaſoning, with ſome 1a:ge Mace, pur on the butrer, and 
doſe up the Pye. You muſt obſerve. xo bear all your Fillers of Veal 
| vith aRolling-pin, or with a back of a Clever ; put-on your Funnel, 
aniſh and indore. your Baked-meat with Yoiks of Eggs : Let thus 
d.meats be made with hot butter, ' paſte,” and fine flower ; when 

it is baked and cold, fill it up with-clarificd burcer, 


cry 

the ; 

ith To. bahe.a Calves head to be exten cold. 

| £ | YOu muſt frſt half boil a fair Calves head, chen rake our all che 

he bones oh both fides, and ſeaſon it with the aforeſaid ſea- 

of} | ſoning,and lard ic with, Bacon and a little Lemmon pill ; cen having 

ng | 2Coffin large enough, hor very high, noc very thick, but make 1t 
four ſquare, lay on ſome ſheers of Lard on the r-p, and burter, and 


d; | *; whenaris baked and cold, fill ic with clarified burter. 


cet To babe a Fawn or Kid to be eaten cold, 


Irſt, bone eicher Fawn'or Kid, parboil, and lard them very thick 

with Bacon, then feaſon them with a lirtle fine Pepper, Nurmegs 
Cloves, Mace, and as much Salt as you think firting Yarn: baked 
meats ought to have more then hot ) then take ſome ſavoury fart 
meat, ee, nc rhe belly, and ſo make ir intor'1c proportion. 1s 
he betore it was boned : make your Cofhn according to that proportion, 
_ with hot hurter, paſte,and pnt it in fairly, o char it bear not down the 
" | fides?' So put on your burter.and cloſe it up, and when it is baked and 
cold, fill it up at the Funne\ with clariticd Rt : 


11 | 
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To bake a Hare. 


Take a Hare and parboil him, and cut all \the fleſh clean fiom the 

bones, then take a good piece of weſtphalie Bacon, or other lean 
Bacon well boiled, mince them - all regether, then beat chem ing 
great morter, ſeaſon ir with Pepper, Salr, Cloves , Mace, and Nut- 
meg, with a handful of minced fweer herbs pur to it, a little Vinegar, 

three Eggs ; beat them again in the morter, till rhey come into q 
reaſonable body ,not roo ſtiff : having your Coffin made in the form 
of a Hare, lay in part of this meat over the bottom, then oy a laying 
of Bacon, of ſquare pieces as big as a Tobacco Pipe , fo long a 
your meat,then lay in another laying of your meat : this do three or 
four times, till all the mear is gone, lay allo a laying of . bacon on the 
top of ir. Norc,that you muſt waſh every laying with the yolks of cops, 
and ſqueez. it down with your hand, then pur on burter,and cloſe your 
Pye : You ſhould ar fiſt alſo lay ſheets of Lard at the bottom ; ſe 
up the hcad and cars of your Hare jn the fore-parr of the Pe ina 
funnel of paſte, with a Garniſh z and a funnel in the middle there, 
indored with of. yolks Eggs beaten, and ſo bake ir : when ir is cold, 
fll it with cfarificd butrer ; this muſt be done with hot burrter-paſte : 
To carve when ir is eating , you muſt begin at the rail, and cut 


through to the head, it will be all madderd ina body in your ſlices. 


s Another way 0 bale a Hare. 


'T Ake a Hare, being parboiled, and break his bones with a choppirg | 


knife, thar they ſtart not up, and break your Pye ; and alſo cur 
the finews of the back and other parts, then lard them very well with 


bacen lard ; ſeaſon them with Pepper and Salt, a little Cloves. Mace, | 


and Nurmeg : your Cofhn being ready, in the proportion of a Hare, 


| + tay ſome leaves of lard underneath, ſeaſoned with Pepper, minced 


Sage, and ſweer herbs, ſo pur in your Hare, only the head robe on 
the lid, as aforeſaid ; pur in your butter, and cloſe your Pye, indore 
it, bake ir, and fill it with clarified butrer when it is cold. 

To bake Pork !o be caten cold. 


'Ake a Loin of Pork and boy it, and cur part thereof jnto thin 


collops beaten with the Clever, alſo rake as many collops of Veal | 


thin beaten :ſcaſon your Pork with Pepper, Salt, and minccd Sages 
ſeaſon your Veal with Cloves, Mace, Nutmeg, and minced T im«y put 
zAks of Eggs 52 each of your migazry and nungle them togetherms ith 

their 


\ 
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heir ſeveral ſeaſonings, then lay a laying of t'1c Pork,in a form as you 
incend to make your pyz,cither round or otherwiſe; & then a laying of 
your Veal thereon, ſo continue till you have laid all your mear, th:n 
take a Rolling-pin and bear ir well together into a body, pur it into 

Coffin made for thar purpoſe, clole ir, indore it, bake it : when ir 
igcold,fall ir with cheiketbamers let your Pork be the fat end of the 
Loyn, an4 beth undermoſt an4 uppermoſt in your pye. 


Y 
To bake Erawn to be eaten cold. 


T Ake your raw lean Brawn thar is not uſeful to coller, anl as much 

fat bacon, and mince them ſmall rogerher, rhen beat them in a 
morter, beat a good handful of minced Sage wit" them ; ſeafon them 
witha geod handful of Pepper and Salt, and a your quan iry of 
beaten Ginger , pour in a lictle vinegar, and break jn a couple of 

; you may make a cold butter-paſte,and drive our a ſheer thereof, 

lay in your meat inthe fo.m of a Brawn, an4 pur in butrer and 
bay leaves atop, and ſo cloſe up your paſty : Ler them be ſcnr up co 
the rable with an Apple in his mouth : if you pleaſe, you may bake ir 
na round pye or any other form, | 


To bake Rabhets to be eaten c0/d. 


| 


rg | 
ut 

th | 
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WHen they are parboiled,rake out the bones you can well rake our, 

and lard your Rabbets, tncn ſeaſon them as you did yeur Hare, 
put a good quantiry of Savoury, Forſt-mcar, fo pur them into your 
Coffin ed; pur on butter and cloſe your pyz, bake ir, and hill ic 
with clarihed burrer when it is cold. 


To bake Pigeons 50 be eaten cold. 


Plgeons being parboiled, ſtuffe rhem full of farſt-mear, and Bxcon 
n ſlices ; being ſeaſoned with Pepper and Salt, lay rem into 
your Coffin pcepared, and put berwixt cach, one flice of bacon ſea 
ſoned wich Pepper and Sage ; ſo cloſe your pyc, pur on a funnel, and 

when *tis baked and cold, fall it wich melred burter. 


To bahe Bran-Geeſe, or Wild-Geeſe. 


When they are parboiled, rake our the breſt bones, and as many 
other _ can, nor d'sfiguring the Fowl : then ſeaſon th; 


them, bake them, ſo fill them wirh vucrer, 
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To babe a Turhcy. 


One and lard your Turkey when it is parbs'iled, being ſeaſoned | 


with Pepper, Salt, with a lietle Cloves and Mace, pur him into 
your Coffin prepared for it, lay on butter, and cloſe ir ; pur the head 
on the top with your gainiſh; Indare it,bake irzand fill ir with clarified 
burcer when jc 3s cold. 


To bake Herns. 


CYF your Herns, you muſt rake our what bones that you can, nor dif- 
uring the Fowl ; ſo lard it, and ſeaſon ir with Pepper, Salt, 


f 
and Cloves and Mace beaten ; cloſe it, and bake ir, and fill it when | 


1s cald with butter. 


To bike a "Swan. 


WW allthe grofs feathers from the Swan clean, and all the down3 


then caſe your Swan, and hone it, leave all the ficſh, lard it ex- 

gream well, and ſeaſon it very high with Pepper, Salr, Cloves and 

Mace; ſo having your Coffin prepared in the __ of a Swan, 
Oo 


made of Ryc doug',put m your Swan,and lay ſome ſheers of lard and 
bay leaves on the rop,ſo pur on butter and cloſe it:put on the head and}; 


legs on the top, garniſh and. indore it,and bake it ; when it is cold fill | - 
up with clarificd butter. - Your skin being ſpread forth and dried, «| 
ae ro make a ſtomacher far them that are apt to take cold in thei | 


eſt. You may bake your Swan, if you pleaſe, being ordered 4 
aforcſaid, and nor caſc it, | 


| | How to bahe a Gooſe, | 
PReak the bones of your Gooſe and parboil him, then ſeaſon him! 

with Pepper and Salt, a litrle Cloves and Mace ; if you pleaks 
you may bake a Rabbet or two with ir, becauſe your ſtubble-Geel 
arc Vc: y far, and your Rabbers dry, you need nor lard either'> Bake 
it in good hot butter paſte, Tis is the Goodwifes pye upon the ſex 
ſan, or againit a good time; by the ſame Rules as aforcſaid, you ma 
-bake any other groſs fleſh or fowl, according to irs nature or quality. | 


HO O__—— 
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Cold Baked meats of Fil. 


nel To babe a Lamprey Belo pye. 
into | | | 
tead (ur open your Lamprey in the belly, and rake the tone o'r of r1e 
ified back, then ſcald it, and ſcrape it well of the sﬆk'n fide ; ſeaſon it 
inthe infide with Pepper, Salt, Cloves, Mace, and a litrle minced 
onyon, then cloſe it rogerher again as it were whole 3, you muſt allo 
{:aſon the our fide 7 make*a round Cofhin,being ready, of R = gough, 
| according to the widneſs of your Ecle, when turned round therein 3 
& ifyoar Coffin be very high,you may lay orice upon anothe : put 30 two 
alt, grear onyons in the middle, fe:iſon chem on r'1c top with ſome of your 
Ni | ſeaſoning, with half a dozen bay leaves and butter ; cloſe - your pye 
ery hig1 : fo with your funn-l and garniſhing, indore it, and bake 
{ it, and fill ic up with clarificd but.cr when it is cord. 


_y [» To bake a Tarbert. 


YOur Turherr being fhn'd and preparcd, -{Jaſh it on the white fide 

with your knife, ſcaſon it withfmaltPepper and Salr;-with tur- 
"I } megs, Cloves, and Mace ; your Coffin being ready, according to the 
| proportion. of the-Turbert, pur ic in, lay on butter, andiclole. ur ;. This 
4 may only be ſent to a friend ; in caſe there be plenty of Tuiberts, ic 
- | Ka more honourable diſh to be baked hot ir't, other Compounds, as 


; of you ſhall ſce hereafter. 


' Tabnbe 2 Salinons $1492 43 


| CCrape your Salmon,'vaſh and drie himythen run: your.pen-knif: from 
V \ . .” . = [| . 

the head to the tail, on both ſides : orherwiſe take out rhe.chine, 

} rhen ſeaſon him wit'1 beaten Cloves, Mace, Ginger, with Pepper and. 


- goal ſtore of Salt, both in the infide and thc outfile -.an. the; 
wi cortches : you may pur him in a, raiſcd Cotfn preportzoncd. for, | 
ul him, othe1 wiſe lay him upon a fheer of paſty paſho, and ſer a bocdes 
c cloſe round him, that he may be formed Ike a Salmon ; then pur. in 
| burteryfliced Ginger, la:g: Mace, on the top thereof then twm ,upzhe 


| other half ſheer of your paſte over the Back , as you do a Paſty, and 
| cloſe them all along by rhe helly fide, from head 9 tail, ſo bring him 
11 proportion with his fins and. tail, head and gills, ſo ſer- a tunncl 
and garniſh thereon ; being ſcalcd all over, then indore hiut.and bake 
kim, and fill him with butter when he is cold. 
C 4 To 
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To bake an Eele to be eaten cold. 


COller your Eele, and ſeaſon as before, when you ſowſt him ; lay 

him upon the fide inco the Coffin, ſo pur on butter, and cloſe him 
indore him, bake him , and when he is cold, fill him with clarified 
butter, 


To bake a Pike. 


'T Ake a fair Pike and lard ir with Pickle-herring, being beforchand 
, - fealed ang made irring. force his belly with forſt mear of fiſh, they 
ſeaſon him with ſome Pepper; Salt, Cloves, Mace, Nutmeg and Gin- 
per beaten 2: thrn bake him as you did your Salmon before, accord- 
.-, op his form or proportion. Your cold baked meat of fiſh ought 
to be according to their proportions or forms, ſo may you.bake any 
that you have a mind to, | 


—_ 


BOOK V. 


—_— 


How to make ſeveral ſorts of Fellies, Leaches,und Creams. 


To mahe Fellies. 


TO prepare and make your ſtock for Jellics, you muſt haverw? 
pair of calves feet, being boiled ſo thar they may be blanched» 
then take two knuckles of Veal, cut off the Fillet, break nor tht 


bones z let your Veal and calves feet lic in fair water for the ſpace of | 


four and r+enty hours , and for the'time ſhifc chem in fiveor fix wa- 
rers, ſcruſeing forth all the blood ; then pur them a boiligg in fair 
Ipring warer , ſo much as will well cover and beil them ; keep 
herd fenninitl > for the ſpace of an hour, and put a little $alr theres 
in, with ſome long Mace, Cinaman flit , Nurmeg and Ginger, ina 
aiffince cloth : when they have boiled ſobcrly for the ſpace of two 
hours, cry your broth in a ſpoon wherher ic will Jelly ; boil ir ner 


down toe low, Icft ir. change brown ; bur if ir jellies nor ro your | 


mind , put into it about an ounce of Ifing-glaſs, and when it hath 
fimbered about half an hour, ffrain out your broch into a Pipkin, and 
Jex ix ſtand cilll ic is cold, or till you go to make your ſcvcral Jeng 
RES Dd  . b ! T1 
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your ſtock being cold as afore: {take awa far from rhe top, 
and dregs from the bortomn, arÞur che reſt into a Pipkin ; pur 
toir ſome Cloves, Mace, Cinamon g flir Ginger and Nutmeg, al- 
ſoof Mysk and Ambergie 1{c,of cach a grain in a tiffnee ragg; pur in 
ſome Roſe water, and about a quart of Rheniſh wine if.. your ſtock 
be Riff, or as much as you may imagine will make ir a ſtrengrh fic 
for Jelly : addtoit of oyl of Nutmeg and Mace, two ot rhree-drops 
of each, and as much double refined Sugar as will make it ro your 
taſte, according to che quantity of your Jelly ; ſer all theſe on the 
fire in the Pipkin, and let it fumber a quarter of an hour, rthen-take 
ic off, and put in the juice of a dozen , and having cight 
whites of Eggs well bearen with a ſpoon, put them into the Jelly, 
and ſer it on the fire again till ir boils up ; then having your Jelly- 
bag ready hanged up on a ſpit berwceri the two racks near the fire, 
with a baſgn underneath, put your Jelly into the bag, and ler it run 
into the baſon, then ſer another baſon under it, and put up the firſt 
_ into the bag again, ſo de till it runs clear ; this is the'Chry» 
Jelly. | 


How tq run Colours. 


Put ity of Saff;on into a piece of Tiffinee, and ſame beaten 

Curchenele inco the like, tycd cloſe with a thred ; you may pur 
Spinage Wren Wear alſo intro another, and when you have run 
out as much Chryſtal Jclly, as you intend, pur under your Baſon with 
your Curchenele in it, bruiſing it renderly .. ich a ſ100n, thar it-may 
colout Your Jelly ; rake heed you bruiſe ir not too hard, for fear of 
breaking the Tithnee, and mudding your Jclly with the Dregs there- 
of : ſo obſerve with your other Colours. 


To make Fellies of Grang”'s. 


T Ake the juice of two dozen of Oranges, and one quart of the 
aforeſaid ſtock ; boil, or let them ſimber rogether for the ſpace 
of a quarter of an hour, ſeaſoned as*the #forementioned Chryſtal 


Jelly : :f it be roo weak may add-thereto, rter of an ounce 
of fing-glaſs; if roo frblhs = ſome clear {hk wine; ſo cla- 
rifying of ir with {our or kVe whites of By Lorclaid, run it 
thiough your Bags, Thus mig't yo or Red Currans 
the juice thercot being bruiſed with a Vile Rhenich wine ; in the 

; Winter 


: 
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Winter ſeaſon you may uſe the Syrrup of Mulberries, or Barberriey 
or clear Syrrup of Orangado- > fo; will you have your ſevcral co- 
loured Jellics, with their ſcveral raſtcs. f 
[ ; 


. "To make Harts-hoca.. Felly. 


Ake the Brawn-of - fix Cocks, being fteepr in water, and ſhift 
for 24. hours, rhenrake a quarter of a pound of Harts-horn Fmakes 
and boil theſe rogerher rwo hours, then ſtrain'the Broth out intox Þ bruiſe 
Pipkin, and ler it be cold, then rake off the rop and bottom. Retum 
your clear Jelly into'a clean; Pipkin, and ſeaſon ir as your Chryſtal 
felly before ; only adding theteto a little quantiry of Chainnie ; if 
it be/r00 ſtrong, add ſome Rheniſh wine ; if roo weak, a fmall quan- 
tiry of Ifing-glaſs :- You-may pur herein Majeſtic of Pearl, or if you } 

pleafe,Corral ; after which ſer ir on rhe fire again for a quarter of 
an hour;'more'or leſs; according to the ſtrength or wenkneH $ of your 
Jelly ;-then clarifie i with whites of Eggs, and run it through your 
Bags as aforeſaid, and preſerve it in'a laſs or Pipkin for your uſe: 
Thas Jelly is a great Cordial, very'Reſtringent an icengrhraing wh 7 ( 
the back. It may be raken cold, or elſe diflolved, being hear again, 
and fo drank, Lea 


How 10 mahe Leach. =_u 


 Ake a poutle of New: Milk, half a pound of Jordan Almonds, | yl: 
+ being firſt Blanchc, then ſteept in Warer ,for half a daY'or ber- | 

Sts then ler them be beaten very mall ina Morter, after which put | me 
chew into your Milk, ſer them both upon a heap of coals 'in a skiller F th 
until they boil, keeping it alwayes ftirring for fear of burning to; 


— ahd fo let it boil for the ſpace of half an hour, rien ſtrain out your |, _ 


Milkth h a hair ſtrainer into another' skiller ; add rherero one 

ce of Ifing-glaſs being pulÞd ro pieces, and ſtecpt in Milk for an 
hour before; purthereto likewiſe 'a good quantity of whole Cina- 
mon , with ſome large Mace, and a Nutmeg quartered, rogether 
with half a pound or more of your fine white Sugar ; Musk and 
Ambergreace; of borh one grain, then ſer it on the fire again, keep- 


ing ir fticring while it continues there ; If you feel ic tobegin to | - . 
grow-at the botrom, ſhift it into a clean killer, ir being very apr ro 
birm'; when it hath boiled half an hour, take a ſpoonfyl, and pur ir ; 


into a cold ſawcer; if when it is cold you finde it ſtrong, then add 
more Milk thereto ; if weak, then boil longer : When it is. cnough, | 
add ro it a lietle Roſe water, then ſtrain it into your Baſ1n. 


HoW 


| 
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How to 7k 


; Take Saffron, Cutche 
— t, and rycd up 
ſhifted e three colours 3 
horny Fmakes che one Green 3 
into# Þ bruiſed tenderly with a 
cru | would have ny orher CC 
yſtal } clear 5 you may caſt rhe 
©; if F the ſaid colours; and pour# 
Juan- f ind ſtrong, diflolye anorhe: 
f you run, run 4t'o0n the rop of yo 
r of } have. 


\ 


your I /-4 

your The uſe of your Felly and Leach. 

iſe: | 

7 to Our Jelly and Leach is a great ſecond and third courſe diſÞ : Your 
an, Jelly being fliced forth thin, and. placed in your diſh ; ſo is 


Leach alſo cut forth in Ribbons, and placed berween rhe £3 


2 
your colours oppOlite ohe xp, ,ariother. z\ Bear ſome of y el 
pieces, and pur a ſpoonfal. an goblers- ( or wore ), inche ez 

alſo garniſh it with goblerg, damonds off Jelly in_every vacant © -. 
ds, | place; you may alſo racy] inrothe' 3 » being © 


te cut into half , and chemi UT 51-0) | of {weer- 
ut | mear-Tarrs, or little Cothns att that þ c, ot any other way 
Rn that is proper, according to y , Fes. - ; L Fe 
ir YE » ©'Þ £ 4K *% 4 
c | 4 

. To make aivers ſortvof C Foam: ., y 

r t 

1 To make Cheeſe and Cream: ſy No, 

) V 7 Hen you have run your morning milk. with: our ofre portle 
| of freſh; Cream to. a gallon and half,. yatir” Curds being 
| cleanfed from the Whey, ſeaſon it w:th fine beaten Cinainion y Sugar 


ard Roſc-warer ; fill five or fix diſhes, about half a pint 4 piece wich 
the ſaid Curd z then lay trenchers on the top of them, and a board 
thereon, and preſs them until they come into a body like Cheeſes ," 
then rugn them out whole into your diſh ( which you niay do rhe 
berter burrering the bottom of your diſh ) and having a portle 

| of 


*7 9 


ookery Diſſefed. 
hon , large Mace, and a Nut. 
ps ten with Roſc-warer, 
» ſeaſoned with fine Su. 
ze boyling , which .will 
ir is almoſt cold 
crape thereon Sugar, 


Cinamon , Nutmeg, 
aple-Bisker grated , as 
er your Cheeſs » 24S was 
and Sugar , and ſo ſendit 


To make Apple-Crean. 


T Ake a_quantiry of Pippins , and boyl them in a pinte of white- 
wine, and a pinte of Sack, with a pill of minced Orangado, ſome 
whole Cinamon and Ginger fliced., half a pound of fine Sugar , 
keep them cloſe covered, uncil racy are boyled unto a jelly ; then lay 
'  them'by ſpoonfuls as high as you can inc your diſh 53 when they are 
cold, pour in-your boyled Cream as aforeſaid ; ſtick your Rocks of 
- Jelly with fliced Cirtern. 
; This may be-done without Sack or Whire-wine 3 only adding a 
pound of Sugar'more to fourteen Pippins ; you muſt uſe no more 
water inthe boyling then will cover them ; you ſhall know when 
* hey arc rightly boyled down, they will be as red as Rubic, and 
- "clear. 


Ts mahe Duince-Cream. 


BY: | your Quinces unpared, and when thcy are boyled very render, 
"7 an ago raks he Pulp from the -; Jung ſeaſon it with beaten 
- Cinamen , and Ginger ; Orangado,and di yed Cittern minced ſmall; 
® Carraway-Comfits , and Roſe water, and Sugar ; ſo your : Cream 
*- being boyled and ſcaſoned (* as in rhe firſt ) and half cold, purir 
* mto your Quace, being diſhed in ſpoonfuls ; or if yo pleaſe , you 

mix it alrogerher, the Cream will not curdle ; bur if you do this 
| wich Raw Cream, your Quinces muſt be quite cold, elſe your Cream 

will curdlc. | - 

, ( 
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To mahe 4 Cream called Sack and Pottage. | 


Take about a portle of cream,or new milk ,v hileſt ir boyls,beat th 
b yolks of a dozen eggs with half a pinte of ſack ; and when th© 


boyls pur it in , keeping it ſtitring unti! it comes to a rende* 
en i th:ough a - A : fave your curd , beidg cleanſed 
the whey ; ſcaſon it with beaten Cinamon , Ginger, Nurmeg , 

; Roſe-water ; ſo pur ir inte your diſh, as,a Tanſey » ſhowing 
thereon bearen Cinamon and Sugar. 


To make a Sach-Poſſet the beſt way. 


CEr a gallon of -milk on the fire, put therein a grain of Mu Mo” - 

Cinamon and large Mace z when it boyls, fiir in half s N&-S%. 

Naple-Bisket grated , keeping of ir flirring while it boyls; men © © 

beat eight <ggs together, caſting four of the whites 2ways. 

heat them well with a ladleful of milk or two amongſt them3 : - 

take off rhe fire the aforeſaid milk, and ſtir in your cggs3 
ton the fire again ( but keep ir Qirring for fear it curdles } - 
ing almoſt a pinte of ſack in your Baſon ( upon the coals, 

with a ſroonful of Roſe-water ) your milk being  ſcafoned 

with ſugar, ard taken off- the fire. yout it into your ſaid ſack, tiring” _ 

of it apace; vhie iris (> ;ouring forth , rake our your gram of 

Muxk , ſo throw thereon-beaten Cinamon, and ſend it up. 


To coddle CodVings green, to ſerve up with Cream. 


Ake Applcs from the tree fit to coddle,;urt them into 2 broad Pan{(or 
© Skillet} of wateryſet them: over an heap of charcoal fire ; ſorhar 
they may be alwayes ſcalding hor and never boy! , kepr cloſe cover- 
ed; on'y to have an cye on them , that now and then they may be 
wned in the pan 3 This conflant ſober heat wahout boyling  ( and 
| being keyr cloſe ) cauſeth their greenneſs ; when they are render ,, 
Bake off the 0twa:d skin 3 your cream being boyled up, and ſeaſons, 
ed, you may pur rhe in » hole or in halves, all over your cream ; bes,” 
mg very well ſprinkled with Roſe water , ſo ſciaze on ſugary and 
ſend then ep 


ka 


_- 


To make Barley ("7eam. 


] ET your Pearled bailey be well Leylcd 3 then fer over 
your Cream , and pur thercin as much of t''e {Jazd bariey 
aS 


} 
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as may bring it ro a reaſonable thickneſs 3 being boyle( 


up for the ſpace of a quarter of an hour, boy] in ir whole Cinamay, 
and large Mace, with a lietle Lemmon-pill ; chen having two yolks o 
eggs, for each quart.of Cream , well beaten with Roſe-water ang 
ſome of the ſaid Cream , put them in, keeping your Cream ſtirring, 
adding alittle ſalt, when you rake ir off the fire ; ſcafoned with ſugy, 
you may ſcive it hot to the Table. | 


To make Rasberry Cream. \ 
\ 
Hen you have boyled up your Cream {| as other Creams afore. 
ſaid ) take two [adlefuls of the ſaid Cream, ( being almoſt cold) 
\ bruiſe chem rogerher, ſcaſon ir with Sugar and Roſewarer, and pur i 
into your aforeſaid Cream, _— it altogether ; ſo dith it up. 
After the ſatne raanner may you do your Stran berry Cream, 
To mahe Red Currans Cream. 


Y Ou muſt firſt bruiſe your Cutrans with ſome of the ſaid Cream, 
| ( being boiled as aforeſzid ) then ftrain them through your 
ſtrainer ( or fieve ) and put the Liquid ſubſtance rhereof to rhe 
faid Cream ( being almoſt cold ) and ir will be a pure Ked; fo 


ſerve it up. 


To make Cabbage Cream. 


T Ake three gallons of milk, when it boylerh,'pur therein a pottleof 
Cream , { andafteruts in ) let ir boyl a dozen walms, then take 
ir off rhe fire,and pur ir in four pr five broad milk-pans ; ler ir geta 


head, until the nexr day, thar you intend ro uſe it ; when you diſh F, 


it, put half a Cabbage in the bottom of your\diſh, (with the cur fide - 
downwards ) then take off rhe head, or clours of Cream, with a flice 
. or ſcunmer, and lay them over the Cabbage , ſp inkle on Cinamon z 
Sugar and Roſe-wareFerween cach ſheer,ſo lay one on the top of the 
other , until all the heads of your pans is on the Cabbage, andit__ 
will appear on the Table like a Cabbage ; you may ftick ir with ſprigs 


of Roſemary, laying Artificial ſnow thereon, 
"Bur if you diſh the ſaid Clouts, in the bortom of a ſmall diſh 
( within a greater ) you may then call ir Cloured Cream, 


To 


it 
s | 


h 
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To make Snow Cream. 


PReak the whites of fix "BBS pur thereto a little Roſe-water, bear 
them well rogether with a bunch of feathers , until they came 
Aly to reſemble ſnow 3 ſo lay onthe ſaid ſnow in heaps upon 
ome other Cream ( that is cold ) which is made fir For the/Table ; 
you may pur under your Cream, in the bottom'of the diſh, part of- a 
penny loaf, and ſtick therein a branch of Roſemary or Bayes, and fill 
your tree with the ſaid Snow; fo ſerve it up, 


To mabe Almond Leach Cream. 


PEar a quarrer of a pound of Jordan Almonds in a Morter, umil ic 
comes to a Paſte ; .( but note in che beating , you mwſt mingle by 
degrees fome Roſe-warez and Sugar ) after it is well: compoſed 'tx 
bearen thin, with a little milk, adding thereto a litgle Rice-Hower ; ſo 
make it like a batrer, py it into your Cream or Milk over the' 
fire, and ler them boyl altogerher, ( putting rhercunto whole Cina- 
mon, a little large Mace, Ifing-glaſs, and a quartered Nutmeg ) for 
the ſpace of half an hour ; Bur you muſt kcep ir ſtirring the whole | 
time, for fear of burning ; when you take it off, pur into it the yolks 
of four eggs, bearcn in a little Cream and Roſe-water , with half a 
pound of whire Sugar , ftir all rogerher, and diſh it up; a potrle of 
milk is enough for all the aforeſaid compounis. 
The aforeſaid compounds being boyled in a quare of Milk, yowmnay 
pour it ino two baſons ; you may colour one' of rhem green with 
the juice of Spinnage, and ſlice it into your diſh when it is cold z ſtick" 


;. your green with fliced Almonds , and ' your white with green 


Citrern, 


To make Goosberry (ream. 


Flrſt preſerve your Googberries ( as you are taught in rhe Book of 

Preſerves ) then having aclear Cream, boyled up, and ſeafoned., 
with old Cinamon . Nutmeg, Mace, Sugar, Roſe-water and Eggs , 
(as you have read before) diſh ir up, and when it is cold, take up your 
Googberrics with a pin,and ſtick them on in rows, as thick as they can 
lie upon the ſaid Cream ; Garniſh your diſh with them 3 ſtrow them 
Over wit) Sugar, and ſend rhem up, 


To 
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: To male Rice Milk or Cream t0 be eaten hot, 


POy! your Rice in water about half a quarter of an hour, pur i 
our into a Cullcnder, and pick out the unhuskt Rice from ir, then 
on three pints of Milk or Cream, or both together, and ſer it 6n 


a Nu in halves ; then pur almoſt a quarter of a pound of your 
aforeſaid I Rice, being hinnel jad beaten with Cream or Milk ; Fe it 
| boyl uncil the Rice be very render, and ir _ ro thicken ; then take 

the yolks of four cggs, and bear them with lome Roſe-warter, anda 
ladlefut of your Cream off rhe fire, ſo ſtir ir all into your Cream 
over the fire, then rake ic off, and ſeaſon it with *ugar and a little 


ſalt, difh ir up, and rake forth your whole ſpice, ſcrape Sugar round } 


the brims of your diſh. Afrer the ſame manner may you make Barley 
Milk or Cream ; only note, you muſt give Barley far more boyling 
then your Rice, both in the water and milk. 


To boyl Milk 87 Cream with French Bread, to be eaten bot, 


Ake a French Role , being chipr , and ſlice it exceeding thin in 
- licle pieces; dry ir upon the fire, then having three pints of Milk 
or Cream, ready to boy] with Cinamon , large Mace and Nutmeg , 
- pur in your Bread, and ler it boy! rogether wich your Milk ; way. 
yolks of four or five eggs with @ little Koſe-water, and a ladleful of 


your Milk over the fare : and ſtir it in together with your Cream; , 


ſeaſon it with Sugar and Salt , and ſend .tup. Theſe two above- 
mentioned, do-uſe co be ſent hot to the Table on fiſh dayes. 


To make Spring Po'toge. 


| 


4 wh of cealsÞn a killer, pur tot large Mace, whole Cinamon, 


UT on about a'gallon of fair water, with a handful of great Oat- 


meal bearen ſmall, and a piece of Kibb Racon ; then take a 1and- 


ful of Brook-lune, as many Water-- if s, Nee rops.Elder budds, | 


Violets and Primroſe-leaves, with yo':np .lexander leaves 3 mince 
all cheſe wy ſmall , Fur then tt your 50th, wich a lietle 
large Mace ; o ſeaſon it with ſait, an) put .n buter when you rake 


- iroff ; and {o ſerve it to rae. ' able on filig i y<s'z Or cat at in the © þ 


morving faſting. It is good to clcaule Thy blood, 


To 


— 
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To miabe Water-Grewell. 


T ke a portle of water, a handful of great Oatmeal, pickr and beat 
in a Morter, put it a boyl.ng : when it is half enough ,. pur to it 
wo handfuls of Currans waſhed, a faggot or two of ſweet herbs , 
Four or five blades of large Mace; a little ſliced Narmeg ; let a grain 
* of Musk be infuſed a lirtle while in ig ; ſeaſon it wit Svgar and 
'Roſe-warer when ir is enough , and pur ro ir a little drawn 
Putter, | 


R To take PKx1ncao. = 


Ake abour one quait of Running-water , put it onthe fare in 2 
-.Skiller, then cur a light Roul of Bread in ſlices, abour rhe bigneſs 
of a groar, and as thin as Wafers, dye it ina diſh on a few coals , 
then pur it into your water, with rwo handfuls of Cur: ans, pickt an4 
wathcd, a little large Mace, ſeaſon it with Sugar and Roſe-water 
when it is enough 3 And infuſe or rub the borto.n of your diſh with 
Musk : You muſt add Salt to this, and the above-mentioned. 


To m:the Bailey. Grewcll. 


T ke half a pound of Barley, and give it one or two wal, in two 
or three waters, then pur it in a ſtone Morter and bear it ; ſo ſet 
x a doyling in a portle of water, or more, with wo ounces of Harts- 


| | alſo ſendup the Barley watch 1 3 bur for w22k Gomacks fitrain is. 


z when it hath boyled about rwo hours, ftrain it rhroug't 2 
ſtrainer ; then add a little more water to your Barley, to g=t our the 
heart and ſtrength of it 3 then ſer your liquor a boyling again , wit' 
half a pound of Currans, a faggot of cold hecbs; as, Sorrel , Straw- 
berry, and Violer leaves, &&-c. alſo a Little Time , thee or four 
blades of Mice; and when the Currans are boyled enough, your 
breath will be ready ; then add abour a quarter of a pinte of the juice 
of Sorcel, let it boyl one walm 3 take ir off rhe fire, and ſcruife in 
the juice of four Lemmons ; ſeaſon it with Rofe water , wit Mugk 
infuſed therein, with a little Salt, there i& nothing better then this, 
togiveany one ina { cavery all the time of eheir ſickneſs ; if you ſerve 
tothe Table, leave our cold herbs, and add ſwe:t heibs; you may 
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To make a Pearmane Cawdle. 


NM{Ake a Poſer with a quart of Milk and White-wine very clear, 

then ſlice half a dozen grear Pearmanes , and boyl them in your 
Poſer 3 when they are boyled enough, ſtrain the liquor forth, with 
as much of the Apple as will run ; lay iron the fire again, with two 5 
or three blades of Mace 3 when ir boyls, bear the yolks of three egg} v4 
into it, to thicken it ; ſeaſon it with ſome Muskified Roſe-water, and =p 
Sugar ; this is very good to give fick people which are ſubje& to 
Mclancholly. 


To make 4 Lemmon Cawale. 


Take a pinte of Whire-wine, and a pinte of water ; and let it boyh Fs 

pur to it half a Mancher, cut as thin and ſmall as you can; put, 
it inf with ſome large Mace ; then bear the yolks of wo cggs wH 
thicken it, ard ſcruiſe in the juice of half a dozen Lemmons ; ſeafan 


it with Sugar and Roſe-warer. 


To make a Florendine; or Made-diſh of Rice. 


'T He Paſte for your Florendines __ re be a rich cold butrered 
Paſte, or Puff paſte ;, rake a pound of Rice, boyl it a quarrer 
an hour in water ; then put ir, our into a Cullender ; afterwards boyl 
« half an hour in milk, or as long as you can ; previded your Milk 
burns not roo ; pur four or fhye ſticks of Cinamon in the boyli 
thereof; and ler it ſtand in a deep diſh or baſon, until ir is cold, an " 
congealed together ; then take the one half of ir, or as much as you T 
nee 3 breakro ir the yolks of ſix eggs, and the whites of rwo ; put th 
to it half a pound of Beef-ſuet minced ſmall , and almoſt as many 
Currans ; a dozen of Dates minced; ſ{cafon it with Cinamsn , Nut 
mee, a little Cloves, Mace, Ginger, Salt, and a handful of Sugar, 
with a little Roſe water; ſomingle it all up together in a thick barter, | I? 
with a little Cream : cover over your diſh you intend to bake itin 
with a ſheer of Paſte : put in your Rice, fill ir not too full , rhar it 
riſe not over the brims of your diſh ; then jagg a ſheer of Puff Burrez 
pafte, the breadrh of your dith, abour half an inch broad ; twiſt them 
and lay them over your Florendine, from the one fide of your diſh, 
to the other, faſtening them ro the ſheer of Paſte in the bottom; 
ſo croſs them over again, thax they may be Chequer-work,, then cut | 
your Paſte upon the brin of your diſh, double , over all tae cndsd 
your'eroſs-bars ; bake it, and tick it in the chequers with Lozenges; 
ſcrape on Sugar, and ſend it up. To 
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To Butter Rice. 


Take Rice thar is afrer the ſame manner boyled in warer, then in 

milk ; bruiſe it with your ladle, with ſome fweer Cream amongſt 
it; pur buerer to ir, and fer it on a heap of coals ina diſh ; ler ir 
boyl, and keep ic ſtirring ; ſeaſon ir with Cinamon, grated Nutmeg, 
Sal, Roſe-water and Sugar 3 when it js enoug't. diſh ir on fppirs of 
0aſts ; and ſtick them with che ſame 3 or Lozcnges of Paſte, fryed 


br baked ; ſcrape on Sugar, and ſend ir up, 
To make * Florendine, or Made-d'ſh of Appl:s. 


on a skiller of water, with fomeCurrans a boyling ; then pare 
; abour a dozen of Pippins, and cut them from the Core, into the 


id warer 5 when they are boyled render, pour chem inro a Cullen- 


/'&r ;' when che warer 1s drained from them, pur them into a diſh,aod 
' ſeaſon them { but if you have time, ſtay until they are cold, leſt ic 
melt your Sugar, beſides ic will ſpoyl your raſte ) with Sugar, Roſc» 
water, Cinamon, and Carraway ſeeds 3 then role out rwo ſhzers 
of Paſte ; pur one in your diſh botroin, and all over the brims ; then 
lay in your Apples in the bottom round and high , wer it round, 
cover it with your other ſheet, cloſc ir, and carve ir about the 
brims of your diſh, as you plea(c, prick and bake ic ; ſcrape on $u- 
gu, and ſend it up for a fecond courſe. | 


To make a Florendine, or a Made-diſh of Spianage. 


fl 
| : © almoſt a peck of Spinnage , when your kerrle boyls very faſt, 


throw it in , and let it have half a dozen walms ; then pur ir our 
intoa Cullender and ler it drain,and cruiſe our all che water ; mince 
it yery ſmall with a pill or two of Orangado , add r9 it half a pound 
| of boyled Currans ; ſeaſon it with Cinamon , Ginger, beaten Nuts 
meg and Salt ; then par it in your diſh upon a ſheer of Paſte 3 put 
t0 it butter and ſugar ; cover »nd cloſe it ; prick it over, and bake ir: 
When ir is almoſt baked , pur tO it a glaſs of Sack, a Lletle drawn , 
Butrer and Vinegar ; fo ſhake or mingl- it rogether with your knife, 
ot ſpoon, and when you have occaſion for it, fcraps on Sugar , and 


| ſend it Up, 
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To mhe Paſlies to fry. 


 Ake of the ſame compounds, of Apples and other gngredients, 
-is in your Flarendine of Apples ; and make very ſmall Paſtics, x 
you did of the Rice,, only add t@ them a little ſliced Orangadoa. 


To make a Florendine or Made-diſh of Kidney of Veal. J 


f Ks the hens 


mince it ſmal 


of Veal, fat and all, as much as you have, and 


- then mince a few ſweet herbs ; and about x 


quarter of a pound of Currans, or more, according to the quintigÞ - 


of your meat ; ſeaſcn fit with Cloves, Mace, Cinamon, Nurmey, F 


Sugar, Roſe-water, Salt, the yolks of three or four eggs,  ayd a line 
Sack ; if you think it will be roo fat, you muſt add*a handful oro 
of grated bread 3 a Pippin or rwo minced, with a little Orangado: 
© pur it on a ſheet of Paſte in rhe bortom of your diſh, and cover it 
with another, ſo cloſe itup : prick it and bake it : ſcrape on Suga, 
and ſend ir up for rhe firſt courſe. 


To make toaſts of a Kidney of Veal, called Marrow toaſis. 


NM{Ince it, and ſeaſon jr as aforeſaid, and put it in a diſh on the coals; 
as it melts,add grated bread and the yolks of eggs,a little Cream: 


ſo ſtir it, up and down, until it comes into a body like Pap : then rake | 


two or three rouls of ſtale light bread , and cur off the rwo cornersot 
every one of them: then cit them forth in roaſts rhroughour the 
roul ; waſh the one fide with the yo!ks of eggs , and ſpread on your 
compolition-; being hor, it will ſpread like butter : thus do with all 
of them, until all be on : waſh them over on the rop with the yolks 
of cggs; and ſo fry them ſoftly : diſh .chem up on a plate, ſtrov 
on lugar , and ſend them up, for ſecond courſe, in a common 
dyct. 


Ta mag a Tlorendine,or a Made-diſh of a Ca'ves Chaldron. 


8 

- *T Ake one that is very far and boyl it : mince it very ſmall, with 

Time, Parſlee, a handful of Spinnage , and a fey other ſweet 
:erbs ; mince all theſe very ſmall, with a couple of Pippins, then put 
to them ſome grated bread, more or les, according ro the fatneſs ot| 
leann+ſs of your Chaldron : ſeaſon it with Cinamon, Cloves, Macy 
»_I1t, Nurmeg and Ginger : then break in h If adozen yo#;s of copy 
and tro whites ; mingle all together, wich a"good quantity of Cur 
1afth 
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ns, ——_— as you pur ro Mince-pyes : all theſe ingredienr 
being well mixed, and your ſheer of Paſte in rhe borrom of your dith, 
ly your meat on it, but do- not ovyer-charge the diih, leave recom that 
the fat boyls not over the brims thereot : then lay over it Dares , 
Marrow, and Raiſons of the Sun ; ſocloſe it up, and bake it : ſcrape 
on Sugar, and ſend it up for the firſt courſe diſh. 1f you have 2 mind 
tomake a pye, or Mince-pyes with the ſaid meat, you need leave our 
nothing bur the 'eggs : Again, you ought to pur into your Mince-pyes 
alear of Veryuice; After rhis manner may you bake Calts-feet. 
To mahe a Made-diſh of Apples and Red Currns, 
POYl up your fliced Apples in a lirtle warer an4 Sugar 3 let them 
boy! unti! rhe Apples have ſoaked up all the 1;quor, and begins to 
bedryiſh : chen bear in a Morter a pintevf red Currans,, 0: more , 
pur the Apples and them together, wirh the yolks of four egos, and 
whites of two : boyl up a quart of C:cam, and thicken it up with 
your eggs : | your Apples and Currans into your diſh cn a, theer 
of Paſte, an lay on more ſugar, cloſe it , carve your Paſte on r1c 
britas : cover your Florendine with another diſh , and 'bake your 
wr ay a foft Oyen : when: your Paſte is dry , take off your dith , 
indler it bake awhile gently ; then when your Cream is cold, pur in 


| part of it, and mingle it rogerther : ler ir ſtand a lirrle in che Oven : 


then ſcrape on ſugar, and fen1 it up for aiſecond courſe d:ſh : You 
may only make it with the Currans and Apples with Sugar, Cinzamon, 
and Roſc-water : ſo let it ſtand in the Oven for about half an hour 
while'the Paſte is dry, and ſerve it up with acut : At ha h a very 
good taſte, and an cxcellent colour ; and it is the berrer way. 


To mabe a Made-diſh of Artichobes. 


Oy! up about a pinre and half of C.exn, with two eggs as before , 
with a little whole, Cinamon, R-ſe-water and Sugar : then flice 
ve or fix Artichokes- very thin , ſeaſon them wit'y Cina non and 
lugar : and {caſon rhe Marrow of three or four Mirrow-bones , in 
pieces as big as your thumb , your diſh having a garniſh oppoſite oa 
the brims : burter it in the bottom, then lay a laying of Artichokes 
all over : row on the parboyled Currans, and ſpread over it a laying 
of marrow : then pour on that a ladleful or two of Cream , and let 
it congeal Pogerher a little inche Oven -: take ir our, and lay over 
another 1 png of Artichokes, with Marrow, Currans and Cream, as 
you did before ; ſo bake ir , ftick.it over with Almonds , and fend 
K up With a Cut over it : You may make Flocendines with Porato:s , 


D 3 Wardens, 
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Wardens, Quinees, or Pears : but by what you havealready read, 
you may be able to perform according to their ſeveral Natures. 


To make forced meats. 


+ a piece of a Filler of Veal, and a little piece of Weſtphalix' 


3acon boyled, and a piece of Pacon larded-, a little Beef ſuer;} 


( the lean more in quantity then the fat ) mince them alrogether : 
with one handfv] of ſweet herbs, with ſome onions , (minced ) added 
et them : ſeaſoned with Cloves, Mace and Nutmeg beaten : 


t a 
many raw yolks cf cggs into it, as will make itup incoa ſtiff body: ; 


you may mingle amongſt it, Pine-Apples and Piſtatious. Add ſaltto 
your ſeaſoning : this being rouled in the yolks of eggs, is your ſa 


vory forced meat : And you may uſe it with any ſavoury baked & 
boyled meats, as you ſhall hereafter hear. | 


To make part of the ſaid ſorced meats green ſor your uſe. 


Ake Spinnage, ſcalded in boyling water , turn it eur into a Cub 
lender, and ſcruiſc out the water, then mince ic ſmall, and mingle 
it with ſo much of the forced meat, as you intend to uſe : you may 
alſo mince a handful of Spinnage and Parſlce very ſmall : and whe 
you have made your ſmall Balls of forced mear, as big, or lirtle s 
you plcaſe z dip them in the yolks of eggs, and roul them in your 
green herbs , 'ſ@that a quick boyling wall make them as green. az4he 
rbs. 


Angathcr forced meat. 


JF Ake a piece of a leg of Veal , or any other fleſh cut our of the 

skin, that you intend rs force ; mince it with a quantity of Beef- 
ſacr and ſweer-herbs, ſcaſaned with Cloves, Mace, Nutmeg and Cins 
mon beaten : add to it a lictle Sugar, Roſe-water, and one handful 
of Batberries, a little Salt : make it into a body with the yolks 
eggs - and you may put in the whites of half of them , in thi 
forced meat : Ir is neceſſary you pur in dryed Cirtron and Orangado, 
minced ve: y ſmall : you may green what part of it you pleaſe , 4 
you did ths other : this ſerves for your ſweet boyled meats, or baked 
meats of fleſh : or to force anything that you would dreſs ſweer, w 
pleaſc ſome palates, if defuee, a 
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Containing ftrong Breths,and Þ ottages, with other prepara- 


| fuer; trons of Cookery» 

Gre) f Cookery 

—_ y To make Strong Broth for yorr uſe in dreſſing of moat. 

boy: } Take a leg of Veal, or other knuckl-s of Mutton and Veal, being 
ſakwf ® yejl ſoaked in divers waters, and the blood dyed clean our : pur 
our a: taboyling in fair Running-warer : keep ir ſcumming during the 


oy 


TOI 


Ling when ir is almoſt hoy!ed, you may add a faggot of ſweet 


large Mace, and a little Salt : your meat may be uſed for ſcr- 


| vice, but preſerve your Broth in a Pipkin, 


A# excillent Co:dial Broth. 


Fake 2 Cock or two, cur off their wings and legs : cleanſe all rhe 

blood our of the inſide, parboy'e them very well, that when they 
are boyled, there may ariſe no more ſcum : then waſh them again in 
fair water, put themgn a piccher with a pinte of Rhenjſh wine , and 
25 muci of your Dreſaid ſtrong Broth as will cover them , add 
the:ero a few Cloves, large Mace, ſliced Ginger an Nut.veg, a lirtle 
whole white Pepper, if defired, with a ſmai! quantity of Chainic , 
and an onnce 0: ewo of Hairs-horn; pur in a lietle Sale, and ſtop up 
your pitcher cloſe, that no ſteam may come forth : then having a Por 
over the firc, let your Pircher, boy! therein abour fix hours, rhen pour 
out your Broth through a ſtrainer, into a boſon, and ſcruiſe inrhe juice 
of two or thee Lemmons ;' this may be heated as you have occaſion; 
It is nor only Cordial, but good againft a Conſumprion alſo, 


To make a Pott 1ge of broth, to ſerve up with a Bisk , 6 grand 
beyled meat. 


% | 
VWhHen you boy! up your Fowl, or «ther meas for-that purpoſe, you 
may uſe the ſtrong Broch ({ before cited ) and boyt as much 
meat therein, as you have when it is at the: full ſtrength 3. rake'a 
quart theſof ' 3 add a pince of gravie drawn with wine, 1a a dozen 
of Anch&vies, two or f ane whole Onions . a quaiter of a pinte of 


Oyſter liquor , one handful of weglones your French Brzad, the 


4 Juice 
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uice of r4.00r three Lemmons , rhe yolks of a couple of eggs bearen 
into it, when you are ready touſe it, with a ſliced Nutmeg ; ſodraw 
it up all rogether ; this is a Porrage or Broth firtingfor ſavoury boyled 
meats ; if you pleaſe, you may uſe ſome herbs in the ſaid Brorh, for 
ſome of your byled mcars ; as Spinnage, Sorrel. Endiff, Lertice, 


Pui ſlin, or the like ; however forger not ſo.ne faggors of ſweet herlyF 
in the boyling of it up : This is a rich Broth , with a very highÞ| 


hogo. 
Another way. 


Ake aquart of firong Breth, pur to it four whole Onions, a fagoge 

or two of ſweet herbs, ſome large Mace, a handful of Goosberri, 
with Leriice and Endiff hackr, the yolks of rwo cggs beaxen in half 
a pinte of white-wine, two Lemmons , cut dice wayes 3 when your 
Broth is boyled wit!) your he:bs, pur in your eggs and wine , adding 
to.it a ſliced Nurmeg ; ſo d.aw it up till it boyls ; then caſt ina 
Ladleſul of drawn butrer ; if it ſhould be too thick, you may add any 
quantity of B:och you pleaſe to ir ; this is a favoury ſharp Brath,and 
may be ſerved up with Veal, or Mutton , or what Fow! you pleaſe. 
Bur let not your Goosberries be boyled roo much , for fear-they turn 
to maſh, 


To make a Byoth 07 Pottag*, Failed Shpnck. 


Ake a leg, or legs of Leef, according ro the quantity of broth you 


would have ; cur off rhe - meat in pieces bigger then an egg; þ 


break tae bone in pieces , let them lye a ſoaking in water , waſhing 
and cleanfing ir clean from the blood ; pur ir in your Por, and a little 
more then cover ir with warer ; ſec i oyer rhe fire, watch the boyling 
and ſcumming thereof; then put a quantity of Pepper ryed up in2 
rag or c'oth, and when it-is above half boyled, add four whole Onions, 
a little Cloves and Mace whole, a Race or two of Ginger ſliced; 
rake forth a ladleful thereof, and ſteep a ragg full of Sifft:on init, 
bruiſe it with the handle of your knife, until you have colo:red it, 
or the vyerrue of the Saffron gone ; then pur in the ladleful of Broth 
again, and ler it buyl until your meat be exceeding tender, or to 
the ccnſuming of half your Broth ; ſeaſon ir with ſalt ro your palate, 
and diſk it up on Gppers of French bread, with ſome of che meat in 
the-middle of the difh ; this is the Skinck ; bur you may alter it ; 
ſomerimes by purring a handful or rwo of chopt cloye-(Cabbage ; 
otherwiſe by bruiſed Spin1»ge and Endiff cur ; your herbs in this 


calc Muſt 'not be ſhred ſmall; you may add fliced Mancher toit 


—" 
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which way you pleaſe, If you pur in any of theſe , rhey muſt boyl 
artheir time, which is abour half an hour, otherwiſe they will loſe 


their colour. 
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To make white Bro'h. 


Ake a pinte or a quart of white-wine , put it on the fre in a 
Pipkin, wir three or four quartered Pippins, being pared, eight 
Dates cut in halves , a faggot of ſweer herbs, large Mace, whole 
Cinamon, a quartered Nurmeg ; ler chem all boyl rogerher; (if 
yeu want liquor add a pinte of ſtrong Broth ) rake the Marrow of 
three Marrow-bones , put ir alſo in ( when your aforeſaid Broch 


| boyls) bur if you pleaſe, wrapir —_ the yolls of eggs, and a licrle 


grated bread, leſt ir melr away ; rhen take the yolks of four gps 
well beaten with wine, or ſtrong Brorh z ( your 'Broth and ingr 
ents being boyled ) ftir ir rherein ; {0 ſeaſon it to your pallare with 
white Sugar, and take ir off the fire; ſome add a pinte of Cream to 
the eggs, but there is grear danger therein , that ic 'rurns when the , 
wine and C:itam comes together ; let both of them be boyled firſt , 
and almoſt cold before you compound them rogether ; then you ma 
ſer them on, and hear ir again, by a contimual-ſtirring of chem roge- 


ther; this Broth you may ſerve up with boyled Capons or Chickens ;. 


gamifh the Marrow and Dares upon the breaſt ; you may if you 
eaſe uſe Spaniſh Poratoes boyled and fliced,or 5kirrers in this Broth; 
t for diſhing and ſending away your mear, you may ſee further in 
the Book of boyled mears. 


To make Stewed- Broth. 


Take your ſhins of Beef or Murron, otherwiſe what meat is alloy- 

cd, being waſhed and ſet on , ſcum it clean; then lice 'your 
brown b:ead,-and ſodk ir irf the ſaid Broth ; when it is ſo ſoaked, rub 
&« through a trainer with your hands , put in as much as you judge 
will m._ k: your Broth thick inthe boyling ; when it is half boyled , 
add thereto your Raiſons , Currans and Pruins , according ro. the 
quantity of your Broth, wit beaten Cloves, Mace, Cinamon and 
Ginger ; taking a good quantity of your /'ruins up when they are 

led, math thein rogether,and ſtrain rhem as you did the bread with 
Clarret ; ſo ler it continue till irs boyled, then ſeafon it further with 
Sugar anff Roſe-water, anJ ſerve it up with ſome of th: b\t of you; 
mcar, {*. 
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Ake the Broth that certain pieces of Marrow-bones have been 
boyled in, which you may have for nothing at any Feaſt; boyl 
therein a great quantity of great Turnips : when they are boyle 
prefs out all the liquor out of them, and pur ir again into the por; 
then. rake two red old Cocks, ſcalded, beaten to pieces with rhe back 
«f a Cleaver: then put thei into-the {aid Broth with a pair of Calves- 
feet ; lt them boyl rogether, being well ſcummed : when they are 
half-boyled, put in ſorac, Raifons of -the Sun ftoned, ſliced Lickeriſh, 
*few Anniſceds, with a handful of Pmc-apples and Piſtarious beaten 
a Morter : then put in Cloves, Mace, and Nutmeg, adding, ro xa 
moot red wine : when this meat is boyled all co pieces , ſtrain ix 
x*Þ into your Baſon or Pipkin : then put to it white Sugar-candy : 
and you may clarific ittos with the whites of eggs when you boyl ir 
again ( if your mind be ro have it clear ) and ſo run it thro 
= j<lly-bags:: you may take this Morning, Evening or Noon ( 
Doſe being a quarter of a pinte.) 


To make Red Pottage. 


"TT Ake  hanch of Veniſon, cur him in five or fix pieces , and place 
rhem in the botony of a pot or pan : then do more. then cover it 
with fair water; after-ir Lopte , and is ſcummed , add to it a good 
quantity of whole Pepper , and when it is half enough , pur in four 
whole Onions , Cloves and large Mace, of each a little, fliced Gin- 
r and Nutmeg, three or four faggors of ſweet herbs, ( with good 
ore of Time in the faggots ) ler it boy rogerher until the Veniſon 
be very tender ,. and a goud'part of the Broth conſumed ; ſo done , 
r,out the Broth from che meat inro another | _ keep your 
Veniſen hor in the ſzme Por, either by being covered, or adding other 
hot Broth : chen take a couple of great red Beer-roots, being above 
half beyled before, cur chem in ſquare pieces , three times fo big as 
Dice, 2nd-put them into-your Brorh taken fram the Veniſon ; then ſer 
x over the fire again, andlet it remain there umtl the roors ate boyl- 
ed render, but not maſht to pieces 3 only ad more in the boyling four 
Anchovics minced, then di your Veniſon on fippers of light 
bread, in order as it was in the hanch : then pour in your Biorh , ſo 
much as will almoſt fill the diſh : then take your roots by rhemſel- es, 
and tofs them in a little drawn Butter , and lay them all goverthe 
Veniſon : you may make uſe of boyled Coily flowers , ro garniſh it 
our further, if you pleaſc, Ler your xe Broth be ſcen round about the 
i*: f 1 

; + - 


Another, a Conſumption Broth. 4 


P——_ 
- 
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-- 
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AT bh fides : if the Beer be good, it will be red enough : if nor, you | LS 


t to colour it with Sanders : this is ſavoury red Potrage, and to 


'e been} eſteemed above the Veniſon. # 
3 boyl} | thave explained this here for the Broths ſake r then fot _ 
the boyled-mears 2: in that Book I ſhall alfo ſpeak of urzecy of ©”. 


«HH 


Another Broth, 


crih, } Take a portle of ftrong Broth, infaſe twelve fliced Onianzrheroin . 
eaten this Broth may you ufe ro make any of your ſauces for wild-fowl , 
Og } mdro draw gravic out of your meat 2 you may add.co: ir. a piece of 
ary, Lemmon-pill, and a faggot of ſweer herbs. £ T 


ylic How to dr aw gravie. 


( Hen your meart is above half roaſted, pur underneath thereof a 
W diſh with a good quantity of the Onion Broth - ( before cited ) 

ten you may ſtab and cut your meat , when you think the gravie 

will run beſt ; ſo lade on your Brech on rhe-mear , ro draw down the 
| grawic : and likewiſe White-wine or Clarret, if you have it : when 
at | our pravie meat is roaſted'enoughz, cut it off, an preſs is, that your 
od | - Pay loſe none of the gravie thereof : ſo preſerve this gravic um your 

Pipkin, adding half a dozen of Anchovies, with a late Nu 9 
ur | tachquart or three pinces of gravie 3 you may alfſq put-fame Oplter- 
+ ſiquor therein : rhis will be called for in your Feaſts, to ule far 
ſance for much of your mecar, eſpecially your Range. 


Fu How to draw Bulter. 


- Ake 2 quarter 6f a/pime of ſtrong Broth, and put it inco-a Pan of | 
book : break in ar pound of butter , ſer -it,upon a heap of 
" | coals, keeping of 'ir drawing or ſtirring with a Ladle; then 
break in rwo pound more, or as many as you hve occaſion. for » 
. þ foyeu add liquor proportionable ro. ir; fill keep ir drawing up 
' FF tothe end, ill it be diffolved : when it leoks white , thick. and 
| ſmooth. it isin a good condition, and you necd nor fear the oyling 

of it : bur if i looks yellow and curdled, you will hardly recover it, 
| but it wall oyl, 

{* 

How 


oe 


— 
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How to Recouer it. 


"F Ake a ladleful of ftrong Brorh, pur it on the fire in another Pipkin, 
then pur to it half a pound of ' Burter in picces, and when it js 
drawn white, you muſt pour in your oylic Butter 3 and as you pour 
it, be ſure to keep it alwayes ſtirring rogerher ; ſce that the oylic 
F Burcer overcomes not the drawn Butter, by putting it in t90 faſt : but 
{> incaſc you have no Burter in the houſe , yer there is a way to fetch 
| the oylie Butrer again 3 let it ſerrle in a cold thing for a pretty while, 
then pour forth the moſt oylie of it, leaving rhe dreggs and whey be- 
hind, add a little ftrong Broth to the (aid dreggs, and pur it on a ha 
heap of coals, and ladlc it up until ir become like ro drawn Butter in 
a body ; then take ir off the fire, ſtill keeping ir drawing and ſtirring; 
in the mean time, pour in the oylic Butter very ſoftly 3 ſo ſet it on 
the bre and draw it, and when it becomes ſtrong, take it off and 
in your oyl again, ſo that the lefler may comprehend the greater, and 
eraw it all into a body again. | 


How to make Barley Broth. 


T Ake a knuckle of Veal, and a neck of Mutton, cur your Mutton in 

pieces, pur them in a Port with aſmuch water as will contain to 
boy! them ; then take a quarter of a pound of French Barley, having 
had rwo or three walms before, in two or three ſeveral waters ; ſo put 
it out of your Cullender; and pur it into your meat, ſcum your 2roth 
well when it boyls; pur in two or threc great Onions, two or three 
faggots of ſweet herbs and Pai flee, almoſt one pound of Raiſons of 
the Sun, fome whole Cloves , large Mace, two races of Ginger , a 
piece of Lemmon-pill ; ſeaſon ir with ſalt , and ler it boy! ſoberly 


* 


on the top of ir, and garnith your dith with Raiſons ; Bur if you 

pleaſe to have ir with herbs, you may add Endiff and Spinnage hacked 

with 2 knife, and pur it in a quarter of an hour beforc it be enough, 

= the Suramer, you may uſe Lettice, Purſlin, or any other good 
CrBs., 


B2YOK 


uneil ir be enough ; ſo ſerve up your mear with. Raiſons and Barley 


—_ 
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BOOK VII. 


_— 


m——— 


Which teacheth to make all manner of hot boyled 
meats of Fleſh. 


How to make a Bisk. 


Here is a grand boyled mear , called a Bizk, and ic is much 

"| mended by the Engliſh, of what was praiſed by the French , 
according to their Original , becauſe an Engliſh man nevet1 
thinks a ching well, nor rich enough, bur uſually doth augment ac« 
cording to reaſon, and diſallowerh of unnatural compoſitions, The 
beſt way for dreſſing the ſaid diſh, now in uſe, and allowed, is, That 
take all che choiceſt wild-fowl, and tawe-fow!., of the ſmaller 

ort ; the biggeſt that is ro be made uſc of, is a Capon or Puller, to 
be forced ; Pur the ſaid fowl ( that you make choice of ) a boyling , 
with a picce of good Bacon, belonging to the rib ; then having your 
forced meat in balls, about the bigneſs of an egg, bur longer, rouled 
upin the yolks of eggs ( as is ſhewn in the look of Forced .meatrs ) 
put ewenty of the ſaid Balls in the aſorcſaid Fowl ; you may wrap up 
ſome of 'che ſame Balls in the Caul of Veal , after the ſame bigneſs 
and length ; then charge a ſecond Pipkin with Lamb-ſtones, ſweet- 
breads, Lambs- tongues larded on both fides ; theſe muſt firſt be all 
fryed brown, only ſcorcht, nor thorrow, betore they arc pur into the 
Pipkin ; put ro them blanched Cocks-combs and fliccd pallers; ler 
them Gmber up in ſtrong Broth, and a little white-wine ;, 2dd two or 
three whole Onions, a little large Mace and Nucmeg ; then charge 

your third Pipkin, with bottoms .of Artichokes cuc in quarters , 

the Marrow of four or five bones ; let them boyl with ſtrong Broth 3 
then having all your Fowl drawn , and rruſſed , whether peeping 
Chickens, {quab Pigeons , or in ſeaſon, Plovers, Partridge, Ruffs, 
Knotts, Godwearhs, Quails, Larks, or any other ; your proportion in 
theſe being truſſed, parboyled , and made ready, boy! them up acs 
cording to their time of boyLng , either in water and ſalt, or flirong, 
Broth ; ler all theſe ingredients be ready together, then having your! 
greatChaz ger,with a ſoop and light bread in tippert,then diſh up your 
Capon ( or great Fowl ) in che midele of your diſh, and place your, 
worſer Fowl round abou, and your next ſors towatds the brim of 
rie 


— 
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the diſh, and your beſt and ſmalleſt ſort on the trop of all; ye 
forced meat between the Fowl and round the diſh ; and your Lanh 
ſtones and ſweet-breads'in every vacant place ; then flit your Lamby 
rongues in halvcs, and pur them in the moſtneceflary place, with v 
larded fide upwards 3 ſo pur your Pallers and Cocks-conibs b | 
and about the whole, as alfo your Artichokes and Marrow abour'thy 
rop of the boyled meats ; then rake your Bisk Broth , being boyl: 
ing hot, adding half a pince of Clarrer gravie thereto , pour itall 
over your boyled mear ; you may garnith your boyled mear with 

» fryed Bacon, fryed Petatocs, frycd Oyſters, and all over with lice 
Lemmon ; then ſtrow it over with one handful of Piſtarious Kernels; 
you may make this Bisk lefſer, or bigger, as you pleaſe. 


To make a brown B's +. 


T Ake all your aforeſaid Fowl,ot whar Fow! you have, and half rogf 
them ; ( yer ler their breaſt be a yellowiſh brown ) pur them into 
your Pipkin, with ſtrong Broth ; and likewiſe all your other ingre- 
dients mentioned in the orher Bisk ( excepr your Marrow and Arti 
chokes ) ſeaſon this your great Pipkin with Mace, Nutmeg , half z 
dozen of Onions, ſome faggots of Fd herbs, with adozen Ancho- 
vies; let theſe ſtew all up rogerther ; pur a ladleful or two of drayn 
butter ro them ; then having your ſooy in your Charger upon a 
of coals, diſh up your groſſeſt Fowl in the middle, and all your other 
round, as flat as you can ; and your moſt groſs ingredients between , 
and your moſt beſt over all ; In theſe-boyled meats, you may uſe both 
Muſhroms and Oyſters ſtewed up in gravie, caſt this over your boyjed 
meat : ſo lear your beyled meat as before ; and garniſh ir about the 
brims with Pertcers, and Bacon fryed brown in <ggs, with ſliced -Lem- 
mon on the top ; ſtrow over ir all yolks of eggs minced ſmall.- In 
this way of boyling, Reaſon muſt guide you , ro know whar Fol of 
Ingredientwill ask moſt boyling, and whar leaſt 3 and ſo boyl up the 
whole accerdingly. 


To mabe an 01ue. 


N this Olue , you muſt take all manner of Fowl that is allowed 

you, borh great and ſmall ; ſome whereof you may force , orhers 
you may lard ; theſe bein? all roaſted, rake a gammon of Bacon, that 
1s well boyled, skinned and larded with Lemmon- pill and -age, wath 
it over wirh the yolks of cggs , and ftrow thereon minced. Sage , 
P-pper, and hard: yolks of (eggs : rhen having anorher #ipkincha: ped 
with balls of forced meat, datlages, Lamb-ſtones, and ſweer-breads, 
Artichnkcs 


hey 4 
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of Anichokes in quarters, and what other Ingredients, or varieties 


have, Let them all boyle up together in ſtrong broth, with 
or of ſweet herbs, Large Mace', and two or three Onions : 
ammon of Bacon being Roaſted for rhe ſpace of an hour ; 


| I Lice baked in an Oven: Diſh ir up in the middle of your dith, and 


rfowl in order round about your forced meat , and Safſages place 
wiſe round abour, and between the fowl! : your other Ingreditnrs 
all over your Olue in vaeane places: Ler r Leare be half a pinc 
of gravy, and ſome of your ſtrong brork , boyled up with ſome 
dndovics. and three or four whole Onions, with ſome grated Nur- 


| megg ; {o pour it all over your Olue, and garniſh i« with fliced 
Lemmon. 


How to force all manaer of Meats. 


UUppoſe you have a deſire to force a legg of Mutron, or Lamb, or 
any ſuch like mear , you muſt ler your knife run round bertwixe 
the skin and fleſh of your legg of Mutton, ( or other meat) rake 
heed you cut not rhe outward skin : Cux our all the mcar from 
the bone wirhin the legg : then waſh your legg in the In-fids with 
the yolks of eggs, being ſeaſoned after yu forced meat is made, 
as before was taught : may force ir ſavoury or ſweet , at your 
pleaſure : And when its full im the room of your fleſh, wath it 
at the burr end wirh the yolks of eggs ; And clofe your $kin to rhe 
forced meat, in the form as it was ar firſt; ſo ſer it en a piece cof 
a Caul of Veal, in the diſh or pan you intend ro bake ir in, waſh 
« over the top with the yolks of eggs ; and ler ir bake ſoberly: then 
you may make both of your whire and green forced meat , as 
proportions of birds , in the manner of Pigeons, Quails, or Plovers, 
as you pleaſe, waſhing them over with the yolk of eggs : 'Sa if 
you have tc heads of any of rhe fowl before mentioned, joyn them 
on with your Proportions, with the yolks of eggs : your leg of Mut- 


won being half bak<d, pur them in the ſame pan, or into ſome other, 
in the-Oven; when it is baked, you may diſh up your tegg of 
Murron, with the ore-teſt proportions next round abour it, and the 
lefler ro. garniſh your diſh abour the brims ; In the baking thereaf 
you ſhould put ſome Wine or ſt:ong broth, being thickned up w:ch 
ayolkor two of an egg , Will ſerve for aleare to put over it, ſo 
gainiſh | 


ir, 
< 


Tor 


Ll 
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Tour Leare for your ſweet forced meats. 


T Ake a little ſtrong broth, White wine,. or Verjuice, Sugar,Cin 
mon, and Nutmeg ; one handfull of ſtripe Barberies, a Lenny 
cut indice or flices; thicken it up with the yolks of two or thy 
; when ir boyleth, put cherein a Ladle full of drawn burter, ar 


<ggs . 
ag ir over your forced meat. If -you force Fowl, you muſt cy 


fleſh from the, breaſt of both ſides your Fowl, up t9 the biz 
bone, ſoler your knife run berwixt the fleſh and the 5skin, meeting a 
the breaſt-bone,rounding of the fleſh,take it our : Ler the breaſt-boxe 
continue , and the skin that groweth on the top of ir , and take 
heed you cut no holes inthe skin : Waſh it in'the infide with the 
yolks of <BEs where the meat is taken out 3 And force ir again,with 
a ſiveer, or ſavoury,which you pleaſe. Afrer this manner, muſt yo 
force all Fowl. 


How to make a forced boyled meat. 


you may force one Capon, three Chickens, and three Pigeons, 
and ſome thin Collops of Veal ; firſt ler your Capon be halt boyl- 

ed, and mote ; then pur .in -your forced fowl, and as many of the 
ſame kind unforccd ; your Collops of Veal being ſeaſoned , and 
waſht over with yolks of eggs, and rouled up with forced men, 
t them in alſo, bound up with a thred ; boyl a quantity & 
nals meat balls, both green and white , by themſelves , ( x fo 
the bigneſs of a lictle cgg ) in apipkin ; your diſh being laid with 
ippits ; put your Capon in the muddle thereof, with the fix forced 


- Si 
fow] round about ; and the unforced fowl berween , your forced | 


Sevens { which ought all ro be larded ) cut in the middle, and 
varni 


in all the vacant places among the fowl, as alſo your 


green, and white forced balls, round abour the diſh, berween, and |, 


j 2 the fowl, your proportion of Birds ( as before t-ught) round 
t the brims of your diſh ; if fowl was forced ſavoury, 
you muſt have a ſavoury Leare iee-vich Gravie and {ome of your 
ſtrong broth, Oyſter Liquor, and Anchevies diſſolved , beaten 'up 
with the yolk of an cgg : when you Boyle ir, pour this over you: 
Boyled meat : Then ftrow it all over with Weſtphalic Facon' cr 
very ſmall ; Garniſh it over 1.kewiſe with Leramion and Barberries 
ar Pour pleaſure, 


-. 
— 


Tour 
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Tow Leare and garniſh far ſweet forced boylcd meat of. the 
ſame kinde of Fowl; 


af T Ake half a pince of ſtrong Broth, and as much Verjuce ; 
= putthem over the hre, add thereto 2 quantity of Bar- 
Wi 13a one handful of Grapes ,, or- Googbetries  (-if iff 
" ſeaſon ) the. yolks of three eggs: bea-en - up in a lattle 
 vikee-wine, ſeaſon it with Sugar, Nutmeg, and Cinamion, 
"{ beaten ) draw it up, and pour it over your boyled near; 
LE four boyled meat with. ſprigs of Paſte , 'garnifh. ix 
efer with Barberries, red: Currans,. Lcumon , or whar 
n,with you pleaſe. ' 


6 To boyl Capons or Chickens in white Broth: 
Oyl up your Fowl white in ſtrong Broth, if you have it 
Don ep Yo in fair water and ſalt, witha ate of feet 
herbs, and large Mace ; your diſh being fippercd, and gar- 
* boyl- niſhed with Barberries boyled up ( and Lemmon ) lay your 
of the + Fu) therein , and pour on your Broth and ingredients 3 
and | asis ſhewn in another place. 
_ | bs, 
xy bait To boyl a Hanch of Veniſen. 


| with YOu. may farce, your Veniſon , with a handful ofſweer 
orced | -..} berbs and Parfſce minced, with a little Beef-ſtiery -and 
orced || Jolks.of cggs boyled hard ; ſcaſon your farceing with Pep» 
and | PFry Nutmeg, Ginger, and Salt 3, put your Hanch of Ve-. 
your oma boyling (being powdered - before ) then boyl-up 
"and |, Uhree or four Colly-flowers in firong Broth, and a lirtle 
ound $ Milk : when they are boyled, pur them forth into a Pipkin; 
oury, } 24dto them drawn butter , and keep them warm by the 
your fire; then boyl up two. or three handfuls of Spinnage in 
n up Rrong Broth; when it is boyled, pour out part of your 
you: | Mroth,' and pur in a little Vinega? , a ledletul of drawn 
i cur þ © butter, and a grated Nurmeg ; your difh being ready with 
ey, ſippers in rhe borrom, pur in your $ innage thercon round 
, Towards your diſhes ſide ; then-t:ke up your Veniſon be- 
ing boyd, and pur it in the middle of your diſh, and pur 

, enyour, Colly-flowers all over it; pour on your drawn 
& burrer 
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burter over your Colly-flowers.z garnith it with Barberries, 
and che'brims of your diſh with-fome green Parflee mirt- 
ced. In the ſame manner may : be done with Cabbage. 


Tp bojt Legs, Necks, or'Chints of Mutton, four wayes. | 


Y Ou, may lard your Mutton with a' little Lemmon-jilt, 
boyl tin water and ſale, with a faggot of two of feet 
herbs: chien take-a pinte of Oyſters, be 
pur'to thei ſome'of their own liquor in a clean Pipkin, 
a litrle' ſtrong Broth, and half a pinte of gravie, as We? 
whire-wine, pur to them two or three whole Onions , and 
a litrle quantiry of Time, grated Nurmeg, and rhree 'An- 
chovies , let them boyl together , bear up rwo or three 
yolks of eggs in a little of : faid Broth, and draw it up 
thick, with a ladleful of drawn butter amongft it : diſh 
up any-of the ſaid” meat” upori fippers, and pour on your 
Leare, with your Oyſters on rhe cop': garniſh ic with Lem- 
mon and Zarberrics, and fend it up. Wa 


«Another way. 


T Ake half a handful of Sampier, a handful of Capers, 
a few ſliced pickled-Cowcumbers : ptt them in a lirtle 


ſtrong Broth, White-wine and Verjuice, ler them boy] to- + 


m—_ (pur ro thetn a Lemmon ee i Dee when 
ing them off, and a grated Nurmeg, bear'rhem up thick 
with rwo yolks of eggs, and a Iadichil of drawn Butrer 
put therein a wal wanciry of Sugar'\ that it rqay be'a 
ſharp fweer; diſh ir | ; on GoTeats, Fa 
it with Barberries , Sampicr and Capers , and erye}s 
up. | 40 | 
Another way, 
Ur Turnips in ſquare pieces, boyl up a portle of them 


in a liztle ſtrong Broth and Milk; when they areten- 
derly boyled, pour thera forth into a Cullender , then ha- 


vying a great handful of Parflee boyled green, and choyt | 


very ſmall, with a handful of boyled Bacberries, ungrated 


Nutmeg, and a lirtle ſmall Pepper, put theſe SA 
wit 


ing waſhed and ſet; : 


Thek% 


ax uh ove Oſt 


te on 


1d Saucers, 


gary 


”, 


mich the Turnips, in 2 gre 
tree ladlefuls of drawn burcer, alittle Vinc 

; {er ghem vpon the coals ,. and toſs t 
| "# | then diſh your tear, as before, and lay her all 


| Nin exc#ed Nene 


Ts 


To wy 4 leg of . Veal and Racer, 
[8 your leg of Veal with Bacon alf oyer , and a lircle 


EE pill = its t 
acl 


=_ = an round over ic To: 


hen boyl ir with a picce 


/ cutit in / a 
IE 


with rwo Pi 
alitle Vinegar, 


% Take wo h 
ſcruſe. oue che! ju 


coals until it is hors 2 
| pens RIES 


Phe whsBitly of Cookery Difſefted, 521 


eat Tinn diſh. : add to it two or 


= and ow 


cer way Spas a Thy ing the on ad meat, 


Broth, with fix Onj- 
gates well rogertier ; 
os fon ele, 
! heyled 
\ 5g fliced , 

» fopout ir all over 


op of it 3* pole 


CE of devon puree] and ſtrow 


of 


To make your Giem;ſwerew two wiyes. 


Re handfal a Had of Sorrell, bear'ir in a Moriet; 
d Ara quartered ;' 
hs is your Green-ſauce to ſend 


cherero 


"of $orrel, bear.irwell in a Morter, 
19, Pur. therero a luvlc Vinegar, Su- 


7 rg 2 Pale greed Nurmeg , ſet, ir of the 
ur into your diſh on your 


To 
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| To boyl 4 breaſt of Veal. 


KOne your breaſt of Veal, and bear ie well , then 
and dry it, having one bandful of ſweer herbs; Pa 
and a little Sage, minced ſmall , with a ſmall quantig}' 
Cloves, Mace, _ rg gs at er - Ja it ali 
ſalt; wath over the inſide. Veal with the yolks 


s, and ſtrow your herbs 1 over it, and lay over itſanf- , » 
ſitees of Bacon, dipt in che of ſoroul it upi A 
a Coller, and bind it with Tape ; boyl it with a pieced x 
middle Bacon z when it is enough, cut our your Coallerj Pr 
eighr flices, and diſh it on fippets ; flice our your Baca 2. 
the ſame number, diſhed berween your Veal ; ler yourla me 
be made with gravie and ſtrong Broth, with a ſliced Ny Keel 
meg » drawn up thick withdrawn butrer, and rhe yolk« 
ep of on/ egy your © Org goug Aer. gan it wh w 
flices of Bacon, fryed up in yolks'of eggs. * | a] 
To boyl a Knuchle of Veal, with the Neck cit in five piect ey 
| to be ſerved in Broth, 

Foun the picces of the Neck = oRaparact T7 JF 
ing 1n fair watct, or if you have) 
TE: np. 5 ſcummed; pur therein a T4 af Na 
herbs, a lictle large Mace; when it iz al bolus ho 
in ſome ſmall forced mear balls, both green andiwhit,} ©, 
two handfuls of Spinnage, with one Mancher in flies} 1 
when it is enough , diſh up your Knuckle fippevil} jou 
the middle of your diſh, and rhe pieces abour , wit = 
vhe forced mear between, and the herbs and broth over yu} 'p 
meat ; you may, lay on flices of Bacon, if you pleaſe." | win 
To boyl a leg of Pork. | i 
T Er your leg of Pork be well d for a week, tel 1 
F Dat... 66 Baying © [ of boyled Sage,naned} 
very ſmall, pur it inco a little ſtrong Broch with burrer a 


Ter z been Ba your Hes 7 edpcryr » as beforeſr 
your leg rron ; toſs and rhem « 
with more drawn butter ; dith up your Pork wo 


\ 
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your Turnips over ict; you may ſtuff your leg of Pork 
firſt with Parſlec and Sage, and boyl it up with Cabbage ; 
"4 zfter the ſame manner, being chopr a little, and toſt up in 
trawn burfer, 


To boy! Capons or Hens for the Vintsr-ſeaſon. 


| AFcer your Capons or Hens are boyled, with a picce of 
bacon ; take a pinre of ſtrong Broth and whitc-wine : 
gut in a pound of $allages » two or three whole Onions , 
alitle Nurmeg and large Mace, a faggor of, ſweet herbs , 
2 quart of Oytters, a lictle minced Time ; let them boyl 
up m__— z thicken them with the yolk of an cgg, and a 
| cound- ns we" diſh up your | von or Pullers = 
ppets : then on your Lear and Oyſters upon the 
= os feaſt and the Saffages dna abour, with ſliccs F, Ba- 
con betwixt ; garniſh them wich Lemmon : ſtrow them 
orer with the yolks of hard cggs mineed. 


Andtber way with M ſbroms. 


o 

F ather your Muſhroms, pecl off che outward kin, 
18 hens” wah » throw rtiem into water : 
then take them up , and pur them in a Tinn diſh, pur to 
them ſome whole Pepper, Mace, and three or four whole 
Onions : ſer them on rhe fire for a while , and there will 
run from chem much liquor : ſtir them «bout in the ſaid 
liquor ; when they arc well ſhrunk, pour che liquor from 
them, and put co thema little whice-wine , and ſtrong 
Broth, Oyſter liquor, with three or four Anchovirs, a licrle 
minced Time and ſliced Nutmeg : add ro them half a pinte 
of the beſt gravie, thicken the liquor with the yolks of rwo 
pd benten, and a litrle drawn burcer : your —_ or 
FR lers being diſhed upon fippers, toſs up your Muſhroms , 
In me pour on your Capons garni with Lem- 


E 3 To 
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To boy! (bickens? | 


Oyl your Chickens in water and ſalt , with faggor 
ſweet herbs, and large Mace ; put in a piece of burter, 
keep them white; then rake'a little ſtrong Broth and 
whire-wine?, ſome bunches of Grapes ; when they are 
boyled together, put in a ſliced Nurmeyg , 'the yolk of an 
to make it thick, with a handfal of Parſlee ſcalded 
minced, with a ladleful of drawn burrer ; ſo diſh/ ty 
your Chickens , and pour on your Lear; garniſh them 
with Lemmon, and pur your bunehes- of Grapes onthe 
breaſts of the Chickens. | 


Another way. 


TT Ake half a pinte of the juice of Sorrell , ſer it onthe 
fire, then take three or four bunches of Sparragraſs, 

( being already boyled, bur not too much ) cut off rhe buds 
o long as your finger, then cur off another cur from your 
Sparragraſs, if they be nor ſtalky , put chem idlto your 
Sorrel! that is heating on the fire, and with them a ladle- 


ful of drawn butter , and grated Natmeg , a lirtle ſer | 


Parſlee minced ; if you add a little Vinegar, you muſt 
do the like with Sugar , that ir be nor too wh, neither 
muſt irbe roofiweet : Ser your difh with fippers on a heap 
of coals ( which you ought to do with all your meat ) / put 
ſtrong Broth to your fippets, thar the fire may make them 
frell, diſh» up your Chickens , ſhake your Lear together, 
put the Sparragraſs on the breaſts, with a little drawn but- 
rer thereon, | 


Another way. 


'F Ake your borroms of Artichokes ( being alrcady almoſt 
bayled ) curthem in ſlices ( net too thin ) then- take 

the marrow of two or three Marrow-bones, and boy! it in 
alietle white-wine and ſtrong, Broth ; puc in your Arti- 
chokes, and ler them boyl rogether until they bs n—_ , 
thicken ir with a little drawn butter , and the yok of an 
egg; cur your Chickens in halyes, and diſh them o your 
poets; 


—_—_ " 
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ippers 3 ſo rake our your Marrow and Artichokes , with 
our little ladle , and lay ir all over the Chickens; then 
rin your Lear, anda lirtle drawn butter rhereon , ſer 
them on. the coals, and grate on. a- Nutmeg all over your 
boyled meat ; ri 8 (Wares do in Winter as well as -Sum- 
mer, having pickled Artichokes by you. 


Another way. 


Ake Shirdowns, and boy! them as you do Artichokts'; 

take likewiſe the ſtalks of them, being-cur a handful 
and half long. f it them in the middle, and peel off cho 
aur.fide, and boy] chem pretty render ; then take them 
6ur, and put chem into a Pipkia, with the Shirdowns, being 
quartered 3 pur to them a glaſs of Sack, as much whire- 
wine, and the like of ſtrong Broth +{ from your Chickens , 
if you have ne ) ler them boy! until rhey are 
very tender, with a blade or two of Mace, ſome ſet Parflee 
minced, and a ladleful of drawn butrer ; when they 'come 
of the fire, add ſome Vinegar and a very licrfe Sugar, thar 
may ogy be taſted 3; ſet your diſh on the coals , with 
fippets in the botromy diſh up your Chickens cur in halves; 
lay on your Shirdowns and ſtalks a'l over them :- pour on 
your Lear, with a little drawn burter on rhe cop. 


Anather way to boyl Pulltts and Chickens for the Winter. 
BOyl your Spaniſh Potarges, but not roo much, rhen cur 
em to pieces about [the bigneſs and length of your 
thumb ; then take a handful or two of Skirretrs , boyled 
and blanched, with ewe or three pills 'of Ocangido, ficed 
in pieces long wayes ; put them altogerher into. a Pipkin,"* 
with a little ſtrong: Broth, Whire-wine, and Vinegar, a; 
blade of Mace ler them boyl togerher ; 'chen bear them ae 
with the yolks of two eggs, and a lidleful of drawn butter, 
and a little Sugar ; when you take them off the fire, put in 
a grated Nutmeg, diſh up your Pullers or Chickens on fip- 
pets, lay all over them your Potatoes, Skirrerts and Oran- 
gado rhixed rogether ; pour on your Lear , and garniſh ir 
as you Yo your ſweet boyled mears , with Orangado and 
Barbexgies, 
4 E 4 Another 


- 


”- 


Ot te 0 A te nn rr gy ere Meg mn 


z6 T he whole Boay of Cookery Diſſefted. 


Another way, 


thereof; force your outward leaves ( dipt in 

of eggs ) with your ſavoury forced meats z then make your 
forced meat Balls green and white ; _— ſtrong Broth 
boyls, pur in your forced Lerrice , afterwards 
ſmall Balls ; then rake che hard of your _—_— Lerrice, 
and ſome curled Endiff , and give it a quick boyli 
ſtrong Broth ; when it is almoſt boyled, quarrer your Lext- 
tice, and'cur your Endiff as long as your finger ; pur it 
into a Pipkin with half a pinte of gravie ſeaſoned, 2 
ſpoanful or ewo of Vinegar, and a lirrle ſtrong Broth ; 
may add an Anchovic, with a-grated Nutmeg, and a Ladle 
ful of drawn burrer ; if it be not thick ro your mind, you 
muſt help it with the yolk of an egg ; then diſh up your 
Pullers, or Capons ; take up your C e-Lerrice , cur 
them.in the middle, and place them round abour your difh, 
as alſo your green and white forced mear , then pour on 
your Lear with your Endiff and Lertice upon the breaſt of 

ur Fo,yl ; you may garniſh your diſh with a Cowcumber 
Loyled and forced ; = the mear is takeh forth , cur ir in 
picccs, and lay it round the diſh. . . . 


To boy! wild-Duchs, Wigeons or Teal. 


FIrft half roaft them ; then rake them off, and pur them 
in a ſhallow broad pan that will conrain them , with a 


T Ake your Cabbage Letrice , cut out rhe hard Tyr 


' pinte of Clarret-wine, and a pinte of ſtrong Broth , a do- 


zen of Onions cut in halves, a or two of ſweet 
herbs, with a lictle whole Pepper, and ſome flices of Ba- 


— £0n : cover pan, and let them ſtove up : add gravieto 
Ss che quo at the laſt, ſo much as Vl henG os diſh 


| garnith them with the Bacon and Onions, if you 
pleaſe. 


Anther 


NY 


% 


J 


int 


n= wan S0NN 2 SS 


iN 7 @ ﬆ 


= W 


SAS SPREBTS 02 6 


The whole Body of Cookery Diſſefted. 57 
Another way. 


TAke Clarrer-wine, and ſtrong Rroth, as before , lice in 

halt a doz.cn Onions, and ler'it boy! togethex : then pur 
in the quarters of half games Dippus ( pared ) two or 
three blades of large Mace :' when your. Ducks or 
Wigeons be half roafted , cur them in halyes, and pur 
them in, and then ſtove them up together, uncil they are 
enough ; pur a ladleful of drawn butter to them , anda 
grat Pang 7m up your Ducks , ec. on flippers, 
pour on your Lear, and ler your quartered Apples lye all 
over your Fowl , garniſh it over with Bacon fryecd yellow 
with cggs , and ftrow it over with hard yolks of eggs 
minced : You may alſo uſe ſavoury forced mear, and 
Safſages in the boyling of theſe : however negleR not the 
—_— chem, before you roaſt rhem : this way of boyl- 
ing will ſerve both for Duck , Teal, or Wigeon , being 
much of a nature. 


To boy! Rabbets. 


Ou muft truſs them for boyling, by pricking down the 
Y head ro the ſhoulders, —— Pirie | prom the 
belly : you may lard chem with Bacon, and irmgee + 
white : take the IR ir mall i 
a lirtle boyled far Bacon, cur like Dice ; pur this in a little 
Wine, ſtrong Broth and Vinegar, to the quantity of half 
a pinre ; lerir boyl wich a lirtle large Mace : then pur into 
it a licrle ſer Parfſlee minced, a few Barberrics : you may 
ufe Grapes if you have them : add thereto a ladlcful or 
rwo of drawn burter ; if it be roo thick, or lack Lear, you 
may add a little more Vinegar and ſtrong Broth : diſh up 
your Rabbers on your = and pour your Lear all over | 
_ and garniſh them with Lemmons and Bar- 

rFies. | 


How 
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How to beyl Pigeons. 


Take, Spear-minrs,; one handfull of Parfice, a few ſweet 
herbs, with a ſmall quantity of time, two ,or three 
Onions, mince all this together, very.ſmall ;. Put to it 
ſome thin flices of bacon , about an inch in length and 
bredth, "add to it one handfull of grated bread , the yolk 
of 'an egg , 41d alittle piece of hard burterz make up this 
into a body ,, and fill your Pigeons bellies therewith : then 
pur them itito a deep,diſh, with their bellies downwards, 
pur rotten a lirtle white wine, Nreng broth, and vinegar, 
with two , or three whole Onions ; ler them, boy! -roge- 
ther ; when they ate boyled , rake out thefarſt matcer 
in cheir bellies; Put itin a pipkin, with ſome of your 
Pigeon bfoch 5 ( you mult not forget to have ſavour 
forced rmeif both white- and green, boyled up w 
the Pigeons ) And as many Tices of bacon ( as you have 
Pipeons ) being before boyled ; pur in a grated own 


and a ladleful of drawn butter, with a handfull of [calded* 


Goosberres if you have them , diſh up your Pigcons 
round your diſh, and a piece of bacon cur '{quare, inthe 
middle larded with Lemmon, and your force, meat round 
your diſh ,-and your. other bacon berween your Pigeons, 
then por y6ur Leer all over your boyled meat, with a 
ladle'vf drawn biitrer 6n the top of rhar, and ſtrow ir over 
with Weſtphalie bacon minced ; the common w 

boyling Pigerns or an old Coney may be uſed, which 15,to 
ſtuff rheir bellies with parſlee , and a little onion ; And 


whet! they 1te boyled; co be taken our and minced, and pur 
x butrer and yinegar z ſo poured over your Pigeons and 


— MM. 
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Tov boy! Ploveys. 
YOu muſt almoſt roaſt them, then ſtew them up in ſtrong 
broth, and gravy with three or four whole Onions, good 
ſtore of ſmall force mears balls ; and Saffages, two or three 
Anchovies;when they are enoughzadd ro them a gratedNut- 
meg.and a ladle of drawn burrer; to this kind of boyled meat 
your may uſe Lamb ſtones, ſweet breads,and Pallers, fo diſh 
up} your Plovers, and order - your Ingredients round abouty 
as you have ſeett in orher boyled mears, 


To boyl Caporetts or Pallets. 


Ake rwo or three according ro the greameſs of your 
feaſt, or diſhes: rake a Gammon 'of Weſtphalie bacon, 
boyled very render 4 and abouc half a dozen of Marrow 
bones, trimmed with a clever ; that is to fay , Cur off 
both ends of rhe bones rhar may not be cumberſome, 
then cut them round in the middle as you ought (and uſe 
ro cur a matrow bone ) All theſe Ingredients being boyled, 
( only the Gammon of bacon by irs ſelf, ) you muſt have 
in readineſs a pipkin full of parboylcd ſpinnage » with a 
good m—_—_ parſlee ; (afrerward ſtewed up ina lice 
Wine,ftrong broth,adding ro it a little MaceySalt,and Nus- 
megg ) then diſh up one half of your ſpinnageyin the box- 
tom of your diſh on fippers z remember you pur in it drawn 
butrer and a lirrle Vincgar,when you take ic off the fire 4 
your Gammon of bacon being blanched , lay it in the 
middle of your diſh, then cleave your Caponets, or Pul- 
lers in the middle from the breaſt to the back , and place 
them round about your bacon , then place your Marrow 
bones berween cvery fide, and Sparagraſs upon your Pul- 
lets, with toafts abour your diſh brims and Marrow bones: 
ſo pur the reſt of your ſpinnage,@c.by ſpoonfuls on the rop 
of your bacon, and ponre on dtawn burrer with lite 
very ſtrong broth over your mear , and garnifivit with 
Lemmons; you May make this boyled meat in the Winter 
feafon with Oyfters, Lam ſtones, ſweet breads, pallets, 
fryed, and ftewet'up with Gravie,Clarer wine, Anchovies, 
MVarmegs, Mace,3alr, a faggot of rwo of ſweet herbs,and 2 
couple 
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couple of Onions , | adding Pigeons or what other fow! 
you pleaſe ; place all this upon , and about your Boyled 
meat, in the room of your ſoopor ſpinnage. 


To make 4 ſorced boyled meat. 


T Ake fix Chicken Peepers, as many ob Pigcons, and 

ſo many Quails, with-what ſmall fow! is in ſeaſon, boy! 
them in water, ſalt, and ſweer herbs : then take rwo de- 
zen of Larks; Traſs 'and farce them with a piece of 


hard eggs , parſlce,Spinnage and Time, ſome grated bread 
and Nutmegp, made into a body with the yolks of raw eggs, 


then 
dip your Larks in the yolks of and roul them 
and downin your green herbs ; your Pipkin boyt 


wirh broth, and put chem in, with: about forty 
forced meat balls as big as a Walnut, green,and yellow ; 
put to abour fix {weet breads, as many Lamb-ſtones, 


them 
wo or three pallers iced and fryed, ſome Artichokes. cur 
in quarters, a handfull of Cheſtnurs , with Fiſtaches and 
Pincapples ; then having abour a dozen of Marrowboncs 
cu 


; 
; 
4 
: 
R. 
"5 
b 
2 
ky 


then ſtop your other bones with a ___ and cggs , 
_— rangers gms} i, on pa 

your Orange, Lemmon, and Pomgranate Peels 
$04-g unto your bones before they are baked; your diſh 
ing ready with Sippers, put in the midle thereof your 
Marrowbones upon forced meat balls ; then lay your 
other bones round abourby the fides , and your Chickens, 
_—_ Quails, or what ever fowl you have, berween 
: then uy our part of your Liquor, from your Larks 
and other Ingredients," and pur in a pint of gravy,with four 
Anchovies, a handfull of Muſhroms, a ladle of drawn burt- 
ter, and a grated Nutmeg : Diſh your green Larks all ovcr 
= boyled meat, with all the reſt of your Ingredients, ſo 
earc it, and flrow on Weſtphalic bacon minced ſmall :gar- 
niſh round, and upon your pills of Orange and Lemmon ; 
and ſtick ſome branches of Roſemary on your —— 

in 
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ling upright , elſe ſome ſprigs of Artificial Birds made 
| paſte; you may garniſh the brims of your diſh 

with roaſts, and your boyled meat with fliced Lemmon. 


” 


To Boyl Udders and Tongues: 


Hen they are boyled enough in rhe Beef por, and 
Wins » you Lac y oi your Turmips re boyled, 
cur in pieces and roſt in Burter, as alſo 'your Colly flowers 
and Carrers: pur your Turnips alt over the bottom of a 
diſh , then flice on your Tongue or Tongues, and 
lay chem one againſt another , flice your ers, and 
lay them- berween, oppoſite : garniſh your Colly flowets 

over them, and the Carrets tip and down berween 
your Colly flowers : you may add of the fact'of © your Por 
if i, be pure, unco your drawn Burter and Vinegar, and 


5 


pour over it, 


| 4 Boyled meat after the French faſhion. 
'T Ake borrons of boyled Artichoke, the yolks of hard 


FE young Chicken" Peepers > and ſquob Pigeons 4 
8 e feoes reads KS Wha? Cocks ſtones 
and Combs, and knots. of eggs, pur all :theſe into a Pipkin 
with ſ&;ong broth, White ; wine, Sale, : epper, Nurmegg, 


Mace, Butter, ew all rheſe rogerher ſoftly ,* then. boyl 
u © Mactow,, in x Hiele popkin s wit) 2 handful 
of Aarberies, Grapes, or-'G ics, potur your liquor 


from your Marrow, and pur in-half-a pinte of graric, and 


alaile of drawn Burrer, grared Nutitieg'; ſome Pi- 
ſtaches, when ”—_— —-_ 15*Yeady with 'the rIngredienrs ; 
on 


diſh your fow ippers , and place all your. other - on 


and berween them, and your other Leare with Marrow, 
over =_ boyled meat, and lay Sparragraſs round that 
: garni 
a UP. 


it with Lemmon, and ſcr is on coales till you ſend 


Anot her 
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. Anather, way according 46 the French fafbios. 
Take part of a Capon minced and ſtampt with Almond 
rev Fe Muskifed bisked bread, ſome yolks of hard eggs, 


and ſweet herbs. minced very ſmall , ſome yolks of raw 
eggs, . Saffron, Cipamon, Nurme FEecke tagrtve , Salt, Mat- 
eſe 


row and Pi PA mingle all ther; thent rake 
fix Manchers of - French, bread of a bay old chit, ' cut @ 
bale in the taps of thei, and ſave rherpeices 5 then 

rake. forth all the roger and fifl rhe faid loayes with com- 
Pai pores arcd , and em ar the top with ” your 
us Tre Hs pp in actean' cloth,” and 

Fon em 2 Sille bs bake . them in an Oven * then 
Pi igcons, and cot then down 


thei ben hens off «ins hoar hotes; with''the 


eggs, wings ings and neck an 6 wen force them whh the ficſh 
made into a-{avoury force meat, as elſewhere. When they 
are forced”, fow up their backs, then 5 'them into a 
drep diſh. with Krong broth: , you may boy] with, chem 


grals, Marrow,Piſtaches,Pinc : when all is ready Wiſh 
forced-loaves, in. the e of your diſh; the 1C= 

and Pigeons: round about he ails with orier ſmafl 

» With your Marrow, Artichokes, or w othet Inpgre- 
C— have in the Summer:to theſe arlll the like boyfcd 
nendpl, you-may uſe Artichokes, Sparragrals, Collyflowers, 
Grapes or Goosberries, &c. but Low: rumn, and ſinter, 

you may 'ufe $kirretts, heſtnuck; to! this 


Quails, Martins, Sparrows, pieges. of Arrichokes, Fa F = 


Lear you may add gravie and my burter unto you 
ſtrong broch, - 6 | 
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Containing laws 1 to wake fioenal fern of Putthigs. 


*. HowTo mabe 4.Dbuhihg Pudding: 


T: Ake x pints of Cream, and | A fianchet Erarcd : take 

three of four (pooneul of the, Cream, and mingle 

it with twoT, poonfults .of Rice eptcxr"gas, 1t_3nt0.2 

barter wþ rv dotly' not clod, ifit t aforeſad, Cream, 
beat. & co&85, mux them {= ho diteing " Heat thera 
well with'a je Roſe rater , Nutnieg loves, Py 
MCDN gS. with a Tithle falr; Tt ( 


fy ' we: 
little ae” Ci then ke a thick 
Tao 1 ent, ſpreq * _over 4 narroy Paſon, 


w it | beare ther 
up yh J Gnas mh Kg vite dips 
d, 1 OMe 11 r 0, ,F 
Re NS Fe up Jour pu  Yokir OE, PLES 


my ir up own, ſo that. rea mw I, 
n oled'v 9. PL ifient þ pile © it t your boy g 1,:9y0c; 
a1 rf: ey Fe hree quarters #1 hour, cov Ted. 

vl it any HENch for the 02a yArtets t 


Mereely, rf wg $9, cl L, all 

; 15 to A "na 3. . at, 2. 
png - cb, Blom FS Q&D Dates, Fg i ied Cimtern., all. aver 
ome Vi- 


petfiime a Weete ofe. water. Dp .mugk, with 


nega, dravig hutrer, and a ? antity of bas Bags its 
yery hor,pour, it 9, your pldding, ſcrape Ac gax op. tþe 
brims of your diſh, and peri pom ; 


Anotver W4Y, 


T *%< a !] ;oht Mancher, ſlice ir excoeding Ig pur it 
into 2 Quart of Cream, then, it. over the Gre. and 
Jer ir Boyl with 2 Rick or two of "> 7p 5 Yau MAY. pour 
into Ir before it boyles,rwo ſpoonfulls of flower bear into a 
barter, 
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barter , and keep it Rirred, rhen pour it forth inro @ by 


ſon,. put to it a grated Nurmegg, a lictle Cinamon and | 


Ginger, ſome Orangado, and drycd Cittern,cur very thin; 
when this is cold, pur to it half a dozen cggs beaten, with 
ſome coſewallt;uald ink them all together ; if it be too 
thick you may add more cream, ſo that it may become 4 


quaking pudding whet ir. 1s boyled. \ as. the aforeſaid; ) - 


To make 4 diſh of Puddings of ſeveral Colours. 


TO this end you mnſt have five or fix diſhes. beſpoke on 
purpoſe of the. Turner with Coyers to fir them ; you 
muſt butter over /all your -diſhes in the Infide ; fill one 
of them with the Ingredienrs aforeſaid, pur on' 2 Gy Cover, 
and bind it down with a Cloth prepared for the ſame pur. 
po and packthred take a quantity marc of rhe ſaid, 
uff; thar will fill a diſh, Colour it with Spinnage : if you 
think ic will thin it too much , add part of an egg to it, 
2nd beat it rogerher * | Pat on.the Cover, and bind ir up 
fo thar 'no water may rin jn,. then take ;a handfull of 
Cowſlips, a Haudfull of Violets, a handfull of Clovye Gil- 
ly flowers : mince cach of theſe by themſelves, and ;bear 
erm ſeverally in a Motter-: ſo add as much. of the afore- 

. Taid ftuffro' each as will fill three ſeveral diſhes, you may 
thin rhem as you pleafe,by mixing more Cream to either 
of them, ſo bind rheni, up as aforeſaid , 'and when your 


por beyles: very fiercely, ſhake your diſhes; that the mat- 


rer 'may mingle together, and' pur thera in : "When they 
are boyled Tx abs. your Diſhes, "turn out your puddings 
into a large diſh + Stick them as before : Elſe with any 
Rich Sackets': your Leare, is Burrer, Vinegar, Roſe water 
and good ſtore of Sugat ; ſcrape on Sugar, and ſend them 
up: they are an exceeding handfome , and Rich ſervice, 
fixing for any feaſt: you may make but one or more of 
the above four ſorts of puddings, as you pleaſe; 


To make Marrow Puddings to boyl in $hins. 


T Ake 2 you of Cream , two rowls of French bread iced 
very thin, being cut over again the contrary way'. you 
may pur it over ths fire a ſoaking with a lixtle whole Cmma- 


Vans 
\ , 


\ 
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mon , till it begins ro boyl, then bear a dozen of epgs to- 
gether : and when your Cream is almoſt cold , b-ar them 
in, put to them rhe Marrow of five Marrowbones :n:nced, 


, with ſome minced Orangado, and Cittern , beaten Cina- 


—— 


* 


it ſteep roge 


mon, Ginger, Cloves and Mace, Roſewater and Sugai,with 
ſome ſalr : you may thin ir with cream, if your Manchert 
ſwells roo much : ( for ir muſt be bur a little thicker then 
Pan-cake batrer )) then having your hoggs gurs, th. ſmal- 
leſt of che great ones, being well ſcoured; and.clcanſ_d,fill 
up your guts, and tye them up like beads . being abour 
the bigneſs and lerigth of an egg ( or ſomething longer ) 
you muſt give two Inches ſcope to every one of theſe in 
the rying , elſe rhey will break,not having room to riſe : 
_— very ſoftly in a Kertle , for the ſpace of above 
half an hobr , then rake them up; and>keep thera fur 
your uſe, and hear them for ſervice for pleaſure. 


To mahe Black Puddings to be hept: 


Ake a gallon of great Oatmeal, and put to it rwo 
gallons of very good ſtrong broth, let. it boy! ſ{cfr- 
7. che fire abour half an hour, keeping it continvally 
irred, then put it out into-e-great carthen pan 3 let i. be 
cold, and put to .ir. aura" gallon of hogs blood ſtrained; 
mix ir rogerker with the congealed Oarmeal-; if it makes 
it not thin.gnough: add roit a qutarr of milk or more, ler 
oc all night ; thentake a good handful of 
Winterſavory,as much Pennyroyal,a lictle Hyſſz ,andRoſe- 
wary, half a handfull of Time, a handfull of Sives: if 
not, rake Onions or:Leeks, and a har dfull of Sage, mince 
all rheſe exceeding ſmall, and pur them into your puddings: 
ſeaſon it with Pepper bearen ſmall, Cloves, Mace Ginger, 
inamon, and Nutmegs, with a quantity of. Salt; then 
having abour twe'flecks- of Lard cut with yout knife.rwice 
3s big as a die, pur all in together, with abour fixtcen 
"gs, mingle ir all well with your hands; if it be thick 
not high-coloured with blood, add more. to it , your 
{mall gurs of a hogg being cleanſed and watered for, a day 
before; cur your gutrts an ell and half long, and blow 
them un, ro {& where they are ſound. then fill a taſte 
ef theſe puddings, and obſerve whar ſcope you give to your 
4 F taſte, 
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raſte, that you may know how they fiwcll, as alſo to know 
what they want in their ſeaſoning , ſoftneſs or hardneſs; 
for they ought nor to have ſo much blood in them; tocom 
gealc them hard ; and according to: this Tryal , you mays 
oxder the reſt ; ſo fill up your lengrhs, _—_— them upin 
ſix links, or bur four if you pleaſe 3 you muit allow at leaſt 
three inches ſcope in each- link ; let your water, boyl very: 
ſober, and whenthey have boyltd half an hour, take they 
forch, 2nd pur orliers in; thenafterwasds pur them in for 
half an hour again : as. you fill your —_— » you muſt 
ſupply your Pan ftill wth Hogs ſuet, and order your hand 
in the filling , thar the ingredients may. all carry a due: 
proportion ; theſe Puddings , with ſome white Puddings 
made with tra after the manner of _ __ ones z, 
{ bur of a {pan-len will be a very ervice fort 
common Mo hora) y.at night ;- you va add to your. 


white 'Puddings a pretty quantity of flower , with your” 


grarcd bread , butthen you muſt put in the fewer eggs, 
but the more Beef ſucr minced excceding ſmall. 


To make Polony Saſſages to beep all the year. 


Y Ou may take-2picce of a. Gammon of red Bacon, and 

half boyl ir, mince it- very-ſmall- : if your- Gam» 
mon be not fat, take half as much: bacon lard , miniceir: 
likewiſe : mingle-rhem' together y and. brat them; im a 
Morter : ſeaſon them. with Time and Sage minced very: 
fall,” and good ſtore of Pepper bearen ro duft;,. with 4 
lirrleCloves, Mace and Nutmeg, and-a- pretty quaantiry.of 
Sale , for they ought ſo-to bez add: ro: chem hs polka. af 
rwo eggs, ſo much Red wine as will m_ chem. up. 
;nto a (iff body z mingle them-wellt with vor ands,. fill 
them into middle $kins, as big. as four of yeur ordinary 
Safſages, ſo hang theavin your Chitnney-for a. time , and 
when you will uſe them; they muſt be cut our yery thin: 
11nd wayes, and purthem in your diſh with Oyl and' 
Vin: gar, and ferve for a aller for the ſecond courſe, 
6r-for a- Cullation before you drink, 


Another 
v 


%-4 
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COLLETTE CSI LOSS | 


Anather way for Saſſages. 


FkePork, not as much fargslean,,. mince it exceeding 
final rogether, then rake-part of rhe fleds of Pork in 
about the bigneſs of che rop of your finger , ſcaſon 
ach apart.with minged Sage ,. go2d ſtore of Yepper and 
Kilt; ſome Cloves and Mace ,, mix-in- yout ſeaſoning inro 
eacy of' theſe ;. rake, your ſmall ſheeps. guts and cleanſe 
thett; fo'fll chem with your-funnel ,, al vaycs purting ſome 
tht pieces of feck-berween the minced ;;you may,ſprinklo 
#lirrlt wine on the top-of your Saflage meat ,,.. it will fill 
the berter; 1 have made rich Saflages of Capons and/Rab- 
birs,, aad'could ſhew a receiptifor:it', bur none-{o layoury 
sthofe of Pork, by reaſon thar Sage-and' Pepper Is not fo 
ſuirable ro the nature of rhe other 3. ſatye up your Saflages 
inlinks,. and keep chem for your-uſe.. 


To -mahe a Puddins of. Hogs+ Livey. 


ROyl your Hogs-Liver and grate ir ; pur to ir more grated 
bread then Liver,.wich as much fine flower as of cither 3 
pur twelve eggs tothe value of a gallon of this mixture » 
with about two pound of _ Beef-ſuet-minced ſmall ,, whe 
7 and half of Currans, half a- quarter, of a-pinte of 
-warer, a good- quanti:yof Cloves and Mace,, Nut- 
meg, Cinatnon and Ginger, all beaten ,, and as muc\. Salt 
&'ir-requires, with ſome Winter-ſavoury:, Penntiroyal » 
Seer Margerum and Time, all minced-very ſmall : max all 
thefe with ſweet Milk or Cream ler it'be no thicker then 
Fritter Barrer, fo fill your Hogs guets/; you may-make ons. 
forthe Table inthe maw, ro be caren ho : in your knitring 
up the guts, you muſk remember to give them three or four 
inches ſcope ; in your puting., thera into your' boyling; 
water, you muſt. handle then round ,. ro bring the mexc 
equal ro all parrs of the gutt : chey will ask-abore an hours 
boyting*.che boyling muſt be ſober; if the wind riſe in them, 
you muſt obſerve ro prick them. 


; F 2 To 
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To make a baked Marrow Pudding. 


- Er a quart of Cream a boyling, with Cinamon, and large 

Mace : rake eight eggs, caſting away the whites of four, 
bear them well rogether , with a little more Cream, or 
Milk : when your Cream boyls, take ir off the fire, and 
ſtir in your eggs, let ir not be too hot leſt ir curdle , ſeaſon 
it with Roſe-warter, Sugar, and grated _—_ : your diſh 
being ready, with a garniſh of Paſte abour the brims, cover 
the botrom of your diſh with thin fippers of light bread, 
lay raw Marrow thereon all over, alſo Dates and Raiſons, 
with Orangado and other ſuckers : then pur in a ladleful of 
two of your Cream boyled up, and lay on the rep of that x 
laying of fippers , pur alſo a laying of Marroiv and ſuckers 
( as beſore ) on the top of that 3 then pour in your Cream 
apain; if your diſh be deep enough, you may go three 
ſtories high ; fill irnor roofull rill it comes in the Oven, 
Jeſt it ſpill over , it will not as& half an hours baking ; 
= may garniſh ir if you pleaſe with Lozenges, or other- 
wiſe, 


To make an Oatmeal Pudding: 


Ake rwo handfuls of great Oatmeale , and bear it ex- 
ceeding ſmall in a:Morter, ſer on three pintes of Milk 

in a $killer, purinto it two or three ſticks of Cinamen, 
and large Mace, tir in this Oatmeal into your Milk be- 
fore it 1s hot, ſo much as will make it reaſonable thick, 
fit to be caten ; boy! it for the ſpace of half an hour, bur 
keep it Nirring z pur therein a good handfal of Beef ſuer 
ſhred ſmall z rhentake ir off the fire, and pur ir in an 
earthen Pan, and ler it ſtand until ir js almoſt cold; if ir 
grows thick, thin it wit! a little more Milk ; bear in four 
eggs, with almoſt a handful of Sugar, a roms Nurmeg, 
and ſome Roſe-warer; butrer the bottom © your diſh, and 
017 in your Pudding, for ir ought to be as thin as batter; 
bake it ſoftly ; ir will ask but half an hours time ; ſo ſcrape 
on Sugar, and ſend it up. 
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To make a Pudding of Rice flower. 


T Hicken three pintes of Milk, with abour a handful of 
Rice flower beaten into a batter, put in Cinamon and 
large Mace in the boyling ; keep ir continually ſtirred cill 
it be chick, pur into it a picce of butter, let it boy] a quar- 
rer of an hour, then pur it in an earthen Pan, and let ic 
be cold ; add to it rwo handfuls of Currans, a little Sugar, 
beaten Cinamon, and a handful of Dates minced, beat half 
adozen eggs, ( caſting forth three whites ) beat them to- 
gerher, pur butrer in the bottom of your diſh , and pour in 
your Pudding ; you mult add 5alr, and al! things elſe in 
this nature, according to your diſcretion ; you ought to 
have a garniſh of Paſte on the brims of your diſh 3 when 
it is baked, ſcrape on Sugar, and ſerve it up, adding a 
little Roſe-water. | 


To make ahaſtie Pudding. 


Er on three pinres of Cream, two grated Manchets or 

French rolles ſliced thin and minced, pur to this a gt arcd 
Nutmeg, a little Cloves, Mace , Cinamen an4+ Ginger 
beaten 3 add thereto halt a handful of flower , mingle ir 
together, and ſtir it into your milk ; wacn it boyls, throw 
in a piece of Butter ; then having four or five eggs bearen, 
with the whites of half caſt away, put them alſo into your 
Pudding, with a handful of Sugar, and a litcle Roſe-warer, 
ſtir them rogecher again . till chey begin ro boy] and , 
thicken, then pur ir out into your diſh you ſerve ir up in, 
ſer it on a heap of coals, put a fire-ſhoyell to be red hor in 


- the fire, then hold it cloſe ro your Pudding untill ir 1s 


brown en the top, ſo ſcrape on Sugar and ſcnd it up. 


F 3 
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To make dallas. 


T Ake the grez guts, of a Hog,.let them be clean ſcayrgd 
and ſhifted inTeveral waters, for four-apd twenty hou 
together , then take a handful of very. geod ſweer hers 
and Parſlec , with a piece of Beef-ſuer , mince it together 
very ſmall, and put to jr a good quantity of Claves Mac, 
Ginger, a lictle Pepper, Salt and beaten Nutmeg ; adds 
it a handful of grated *"bread, mingle ir alcogerher ; then 
cleanſe and ſtroke your gucrs from the water and ſlune, 
chrough a cloth very clean, and ſeaſon the far fide of 
them. with your aforeſaid ingredicars ; ſo pull one {| 
over another, your laſt ath, and your greatelt on 
the. outfide ; you, may pur five or fix lengths over one.ans 
ther ; bur for the more ſure way , for after-ſervige, 

t ro waſh every length over with eggs, and thenſcalan 
it, before you pull over the orher lengrh ; when you have 
done all , bind them. up ar borh ends, and boyl them ſoft! 
until they arc enough , then ſowce them : When you'd 
them, .you may cur them in ſlices, and fry them , ſo ſewe 
them up with "Muſtard ; bar if you think they will be 
hener, yau may dip them jn the yolks of eggs, and ſofy 

m, 
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BOOK IX. 
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Conrains Haſh, Stewed , Broyled ind (ar- 
ed meats. 


To farce a Fillet of Beef. 


vu T your Filler of Beef into three great Collops , 

throughout from fide to fide, beat Hom very well 

with a Rouler, or back ſide of a Cleaver, fo char you 
have made rhem flat and thin, rhen mince a great handful 
o Parſlee, with Time and orher ſweetherbs ; having your 
meat ſcaſoned as it lyeth, with Pepper. Salt, Cloves, Mice, 
and Nurmez, and being withed over with the yolks of cggs 
as you joyn them together again ,- throw on a haniful of 
ſweer Beſts » and a handty! or two of Beef ſncr purely 
minced ; then joy on the gther Filler! with rhe waſhed 
fide downward to the herbs' ; {> do with the t1ird, having 
the herbs and Beef-ſuer Herwern ; bear them cloſe rggcther 
with the flat fide of the Cleaver, ſo put it inj9 a great 
Pan, w_—_ a pinte-of Charer', and a-pinte” of ſtrong 
Broth, wi half a dozen of Onions and whgle Pepoer to 
i, bur iris berrer to wrap ir up'in two Veal Caules , being 
wiſhed over with the yolks of eggs, ſo cover it with a ſheer 
of courſe Paſte,and ler ir New up in an hor Ovenfor abour 
five hours ; you muſt nore, that this I caſl-a Filler , is but 
three grearCoMlops of one fide the Filler , containing the 
bigneſs of a Filler of Veal; when ir is baked,you muſt difh 
it up on good ſtore of ſippers, and pour in the Broth ir 
was baked with ; then having a rei Cabbage boyled, hack + 
&d and toſt up in drawn Burter , garniſh it upon, and the 
ſides 0? the meat, in the inſide the diſh, : 
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To ſtew a breaſt of Mutton. 


'] Ake a breaſt of Mutton and joynt ir well , and farce; 

with ſme ſweet herbs, and minced Parſlce ; then 
it in a deep Sewing-diſh with the right fide loans 
pur ro it ſo much Whire-wine and ſtrong Brorh as will ftey 
it : ſer it on a great heap of coals , put in two or three 
Onions, a faggot of ſweer herbs, and a little large Mace; 
when it is almoſt ſtewed , take a handful of Spinnage, 
Parſlee and Endive, and purt into it ; art the laſt youma 
pur {ome Goosberrkes or Grapes : in the Winter rimeiyoy 
may ſtew it with Sampicr and Capers : it will not be ami 
to add theſe to them at any time : diſh up your breaſt of 
Mutron, and pur by that liquor you do not uſc, and thicken 
the other with yolks of eggs and diayn Burter, ſo pour «a 
the Lear , and the herbs over the meat , and garniſh the 
diſh with Lenumon or Barberrics. 


Tofaice a Fillet of Veal. 


"iy UT two Fillers out of a large leg, take a handful of 
ſweer herbs and Parſlec be wath a handful of Beef 
ſuer minced , and ſome yolks of hard cggs : ſeaſon this 
with two grated Nurmegs, and a little Salt, and ſo farce 
your Fillets of Veal : being well larded with Bacon , and 
drawn with Time, letthcm bc roaſted almoſt enough : then 
in the mean time take the reſt of your farced mear , being 
abour a handful, pur half a handful of Currans to it, 

a lirtle ſtrong Broth, Vinegar , and a little Clarer , with 
ſome large Mace, and a little Sugar ; your meat being al- 
moſt roaſted, draw it off, and ler ir ſtew in this * when itis 
enough, add a ladlcful of drawn butter, ſo diſh up 
your meat,and pour your ſauce all over it. 
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To ftew Veniſon. 


ey which have mach Veniſon , and make many cold 
baked meats, may ſtew a diſh in haſte afrer -rhis man- 
ner; when it is ſliced our of your Pie, Por, or Paſtic,, pur 
ir in a ſtewing-diſh, and ſer it on a heap of coals , with a 
lictle Clarer-wine , a ſprig or two of Roſemary , half a 
dozen Cloves, a little grated bread , Sugar and Vinegar 
ſoler ir ſtew together a white, then grate on a Nutmeg, 
and diſh ic up. 


How to flew Calves feet. 


Y Our Calves-feer being boyled and blanched, ſplic them 

in the middle, take them ' the great bones, pur 
them into a ſtewing-diſh wirh a" lictle ſtrong} Broth , rwo 
or three Onions, a f of ſwcer herbs, with alitcle large 
Mace and Salt ; when they boyl, pur-ro them a handful of 
Parſe, Spinnage and ſweet herbs minced-, with a handful 
of Currans ; when they are enough, bear the yolks of 'two 
or three eggs, with four or five ſpoonfuls of Vinegar and 
2 lirtle Sug«r ; ſo thicken your Lear with that, and alinle 
drawn butter z diſh up -your Calves. feet on fippets, and 
pour on your Broth. 


To haſh a ſhoulder or leg of Mutton. 


Our ſhoulder or leg being almoſt roaſted, you muſt haſh 

them in as thin ſlices as you can, into a deep diſh; pur 
into ir 2 Jadleful of _ Broth', three or four - whole 
Onions, a faggot of ſweer herbs, a lirtle large Mace and 
Salr, pur it on a good heap of coals ; when it- is boyled u 
ro an heighth, pur into it rwo or three Anchovies , half 
handful of Capers, a little Sampier minced, two yolks of 
eggs bearen with a litcle White- wine, tols it up togerher , 


ſodiſh ir up, and garniſh it with Lenuwon, 
» How 
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How to make a vaw Haſh of a more exc:llent 
way, new izvented. 


T aro of of Lawb,or a of * Mur. 
'tan; ha proven. Suharngt bes Foe ©; then ha» 
ving half a bandful af {weet herbs:munced, confiſting moſt 
of ; pur anto your aucat, with a little Cloves, Mace 
Nucmoey and Salr, with the yolks of five <Rgs 3 work up 
allcheſe t rbeewecn'your hands ; your Par. being on 
with a tity of Clarified butter, pur it in all over 
the Pan, Þ lope ſtirring and tofling, until! ir be almoſt 
eatable, then pur out your/butter out of your Pan you fryed 
itinzputina Jadleful of ſtrong Broth, a lirtle Whice-wine, 
four Anchovics;awo ior three whole 'Qnions, 'a faggot of 
fiwerrt herbs fo iler chem ſtew up altogether ; pur an r6- 
wards the-laſt a pinte.of Oyſters, then aakethe yolks of 
ewoorthre bear cham in ſtrong Broth, or White- 
wine, and chrow'rbem juto your Pan , keeping ic (tall 
roffing and fiirringz you may add half a pinte of gravic if 
yow have ir; 'yourdh being garniſhed wich fippers , pour 
in your Haſh, and pur Saflages round about , lo garniſh ir 
with and Grow on the yolls of minced -cggs ; if it 
be avell- doncy irwilb look whate with a fmeered froth 


on it, 


To Haſh aCalues bead. 


TAke your Calves head and cleave ir mawo y and wafh it 
Ut 1N certain warers, that rn may boyl white z then pur 
itn boyling and ſcum/it.; when tas almoſt boyled , rake 
«ap, and let ir cool 5; Haſhic in flices as-thin £5 you can 
|=" Hoke inte-your Stew-pan, with a Ladleful or two of 
rong Brotly and as much Whitc wine , three or four 
Oninns whole, and alittle Timemninced, with two or. three 
Anchovies, © 'lide Salt, with a litle Oyſter liquor, it you 
have it ; pur all gs , whcn the ' are 
enough, roſs ir up with the yolks of two eggs, and a litrle 
drawn butter 3 you may have a Pipkin with about half a 
inte of Oyſters ſtewed up in a little gravie, with as nany 


ing thickened with a little drawn Burrers and 
roms, being thic with a li —_— 
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ſeaſoned with m—_ take off your Pipkins,lay the boncs 
of your- Calves head in .the borrom of your diſh with 
fippers > then pour our*your "Haſh with your Lear into 
«hc fiſh, | and ſpread. ir.abroad, and pur your Oyſters and 
Muſhroms, andther Lear all-over your-Calyes head; then 
having -your thin ſliced Bacon, before boyled , and part 
zhereof frycd.in-eggs, lay it, raund on the diſhes fide; the 
onc fied, and .the other boyled ; you .may add Saflages 
allo about ..it, ſo garniſh it with Lemmon ; only grate 
a Nutmegs:ſtrow it onthe top, and ler it, go up ſneaking. 


To Haſb Hens or Pallets with eges. 


YOur Hens or -Pullers being roaſted before, cur them-up, 
as-you. would carve them forthe Table; then haſh off 
All the .oncar xexy. thin and clean. from the benes, only leave 
ſome upon che rhigh bones and pinians ;- pur cheminto 
your ſtewing diſh with ſtrong Broth , with two or three 
Onions ; ſor ler them ſtew. up , with a faggot of ſweer 
herbs, and a grated Nutmeg ; when they are almoſt 
enough , .mance-half Ryans; oo | and pur to at; fo 
|being ſeaſoned with Salc ,,add ali drawn. gytrer and 
Claret-wine49,it, and rols.it up.iqgerher.in your Uiſh ; ler 
the Lear be rhick/3.if nar , ;add the yolk of a raw cggor 
Wo 3 take gut all your bones, agd place them on the ligerot 
your diſh;co-the brim-wards;, .upon.your figpers,; \chea. pur 
your meat all-over the dilhy ſgruiſc a Leaaman with Some 
.drawn Rucwer, and pour.on a9 of it; ſtrow..on yalks 
of eggs minced, and gainith chem with Lemmon: 


To me a Haſhof 'Cqpoiis. 


HAſh'your Capons in the ſame manner, as your Henshe- 
-fore,, put (imo them a jlizele Clacer-wine and Rrong 
Rrach, awo Onions , wo Anchevies, 2 faggot of 'ncer 
theibyy der it-boyl all-ragether; (pur co ir @lircleegraviey i 
yawhave it, and, ſome Oyſter-liguor 3-toſs it rogezher with 
a liule-drawn bur, ;fo diſh it up, and ftrow over the 
_ yr wn (1 y- and ſend {it up : -you may 
Kew up Sallages with them and pur them round your diſh, 

if you pleaſe, W # 
To 
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To Haſh Partridges. 


_Y Our Partridges being roaſted, rake all the fleſh off the 
bones, and 1aſhir very thin ; only preſerve the leg 
wings of rwo or three Partridges ;- then pur a little 
Clzret-wine in'o yout Pan, with a little ftrong broth and 
gravic; pur tout an Onjon ot rwo, a Nutmeg grated,with 
an Anchovie, and a few ctums of bread ; when this boyls 
in your Pan, pur in your wings and leggs, with the bones of 
your Parrridpes, with all your Haſh on the rop of them ; 
ſo cover your Stew-pan ,' and Ter it boyl up, and when it is 
enough, put in a_Jadlcful of drawn butter, and toſs it up 
'togethet ; diſh yp the bones -in the batrom of your diſh on 
fippets ;' lay your legs and wings round about , and your 
Haſh onthe bones in the'midd!e, ſo peur on your Lear,with 
a lictle drawn burrer, and garniſh it with Lemmen. 


To Haſh Ducks, or other water-fowl. 


HAfh your Ducks, as you have heard before in the Par- 

rridge ; pur ſtrong Broth, with a little Vinegar , and 
ſer them on the coa!s in the ſtewing-diſh 3 put ro them four 
Onions minced exceeding ſmall, a little ſmall Pepper, ler 
all this boyl up together wirh a little Salt 3 alſo put ina 
pound of Saffages into the boyling with your Haſh-Ducks, 
when they are enough , toſs them up thick with a litrls 


drawn butter ; ſo diſh them "up to your beſt advan- 


rage, 
To Haſh a Rabhet. 


Y Ou muſt take the fleſh from the bones of your Rabber , 
being before roaſted , and mince ir ſmall with your 
mincing knife; ſo put ro ita litrle ſtrong Broth and Vi- 
negar, an Onion or two, with a grated Nutmeg, and ler it 
ſtew up rogerher ; then mince a handful of boyled Parſlce 
green, with'a Lemmon cut like Dice, and a few Barberries, 
pur ir into your Haſh, and toſs it all rogerher, and when it 
15 enough, put a ladleful of drawn Butter rherero, and diſh 

it upon the bones ; ſo garniſh it with Lenunons # 
or 
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For (arbonadoes and Broyled meats. 
To Carbonado a Gooſe. 


yOur Goeſe being roaſted, and caryed , ſcorch it with 

your knife long waies , and croſsit over again; ( fo 
that ir ay be like Checquer work ) borh within and 
withour, then waſh it over with Butter, ftrow ic with 
falr, pur it into a diſh, with the skinny fide downwards, ſo 
ſet it before your fire, in your dripping Pan, that it may 
rake a gentle heats when it hath ſtood a while, turn the 
other fide y then lay it on your Gridiron ,, and pur ir on 
2 moderace fire of Charcoals; when ir is done; rake ir off 
the fire, and baſt the upper fide with butrer, and dreadge 
it over with flower africa bread, then turn it and froth 
it on the fire, and diſh it up in order ; your ſawce muſt 
be Butter, and Vinegar, Muftard, and Sugar, being ming- 
led rogether : pur it into your diſh, ſo lay on a littledrawn 
Burrer , and garniſh it with Lemmon: you may lay on Saſ- 
ſages round your diſh if you pleaſe. 


To Carbopado Turkies. 


YO Uu muſt obſerve the ſame order as you did in the 

Gooſe, your ſawce muſt be a little gravy 'and ſtrong 
broth, boyled up with an Onion,and a little grated breads 
with ſliced Nurmegg , an Anchovie, and a ladle of drawn 
burrer ; add a little ſalt , diſh up your Turky , and-pur 
your ſawce all over it, ſtrow it over with Barberries, and 
garniſh it with Lemmon, 


To Caibonado Henns. 


ET your ſawce be a little White wine and Gravy, 
"half a dozen of the yolks of hard eggs minced, boyled 
up with an Onion, add to it a grated Nutmeg ; thicken it 
up with the yolks of an egg or two,with a laddle of drawn 
butrers diſh up your Henns, and pour over your Go_ , 
row 
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ftrow on yolks of eggs minced , and garniſh ic with Lem. | 


mon, 


To Caibonado Veal. 


T Ake a breaſt of Veal, lard ir very thick with bacon, and 
when it is boyled, Carbonado-it long, and crofſs-wayeg 
waſh. it over with a ktrle butter, and rhe yolk: of an egg, 
ſtraw it over with ſalt; pur it on yourGridiron with therg 
fide downward, unrill it. be of a yellowiſh. brown ,-diſh-ig 
iſh: irwieh a little fryed bacon : let. yoar Lecars 


u 
be « fietle ſtrong broth, boyled up with. ſorae minced Time, . 


and ſome Nurme gg grared,.a little Vinegar,. and. a- ladle 
of drawn butter, pour it. over your meat ;; ſo. {cruiſe in- as 
Orange, or. two,.and garniſh it with Oranges.cur in quar- 
Lex. 


To-C arbonade Mutton. 


ROYL # ſhoulderor breaſt'of Murron, then ſcortch. chews 

overas aforclaid,and ffrow on minced Time,Salr,and a lit- 
tſe Nurmeg ; when they are broyled,. diſh them up;ler your 
ſawce be Claret wine beyled up, wit" two Onions a little 
Sampier and Capers minced, with drawn butter and gravy, 
pour this all over your meat , and garnifh it with Lemmons 


A diſh of Collops of Mutton, Broyld, 


uT off a piece of ] of Mutron cloſe to the 
CG cut read Cllops -_._ ſrt hack thenr as broad 
as you” can,: with the back of a great knife, and lay chem 
ina broad diſh; rhentiaving x lirtle- Time ſmall minced;,. 
and a Nurmeg grated, mingled witt a little: ſalt, ſtrow 
the one half on the upperſide of _ Collops, your Gridiron 
being clean rubbed, with the of Bacon, put on your 


Collops with the ſeaſoned fide downwards, then caſt the 
reſtof your ſcaſoning on the other fide, and' let them 
broyte on a/moderare fire; when;the one fide is cnough, 
rum them, chey muſt inor: be brown ;' ſo ler your diſh be 
ps ry atenn wp diſh them up/in a heap, 
pour os alntle burrerandgravy 


hor, cover them with a- 
diſh 
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2 difh, and ſend chem hor to che: rable , being garniſhe 
with fliced/ Lemmon, 


| Steahes of Pork Broyled. 
_ Take, a Loyn of Park, cur. off the kin , and abour an.inch 
or more of the fat : ( if the Loyn be ſofar ) then-cur 
oo off your ſteakes with your Cleaver very thin,and beat them 
with the flat thereof as broad and as thin as you can ;} 
arts { Lay themon adiſh, ſtrow them over with a little ſalt, and 
ney. | Sage minced very ſmall ; ſo lay them on your Gridiron, 
do and ſeaſon the orher fide ; ler your ſawce be drawn Bur- 
2 ter, Vinegar and Muſtard with a little Sugar z when they 
are ready diſh chem up, and put the ſawce to them, 


is 
To Carbontado « Calves herd. 

WhHen ir is boyled according ro+ the uſual manner, Car- 

w bonado it, and ſtrow on ſalt ; ſo waſh ir over with the 

" yolk of - an egg, and drawn. butter, rub thc bars of your 

a Gridiron with the kin of fat Bacon, and ler it broyl genr- 

. ly,.toa yellowiſh brown; diſh it up with your rongue 


| abour ir ;. your Leare may be a pint of Oyſters ſtewed up 
| in gravy and wines with a ladle of drawn burrer pur co it ; 
ſo pour it all over your Calves head, and put your \fliced' 
Bacon round about ; Garniſh it with Lemmon. 


To Broys & (ſhine of Port. 
When your Pork is boyled, waſh it over with a little 
butter, and broyl itzthen rake your Raw Turnips cur 
| ro pieces in the lengch and bigneſs of your thumb , being 
boyled in a lirtle ſtrong brath and milk , troſtup with ſome 
drawn butrer and vinegar ; your Poxk being difhr, pour 
this all over it 3 Garniſh your diſh with Barberries,ftrow- 
| ing ſome over the meat and ſend it up. 

There are. many Gentry who delight in Carbonadoes, 
and broyled mears : for indeed it is a very good,ſavory,and 
wholeſome meat ; therefore 1 do acquaint.the Student in 
Cookery, that he may make uſe- of this way for any 


r mcats-or Joynts , which I have here onncred, pe 
Vide 
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vided the ſawce be natural to the meat ; Butter and V;- 
negar being the good old ſawce for moſt broyled meaty; 
As for Example. « 

Boyl a Brisker of Beef, take off the skin, and Carbonads 
it, then broyl it; diſh it and ſerve it up, with Ca 
or Turnips; your Leare is burrer- and Vinegar : In # 
OISWONE you may do the Gooſe or skin that you took 


BOOK X, 


— 


Containing Frigafies and Frying. 
How to fry all manner of Garniſhing. 


O Ul muſt bear the yolks of eggs, pur in the beari 
Y a lirtle flower ev \-art Py «$0 into a bats 

add ro rhe batter ſome grated Nutmeg ; if you make 
much, you may put in four whites amongſt cight eggs : ler 
it be thick. 


Mow to fry Oyfeers in Batter. 


E T your Pan - be hot with your Clarificd Burrer ot 
tryed Suir,and your Oyſters being ſer and dryed,dip your 
Oyſtersin rhe aforeſaid Barter, and put them into your 
pan ; do nor over charge your pan ; if you doit will Riſe up 
- 1 a froth , and ſpoil that which you fry ; hold your 
pan on a hor fire with your Oyſters , and when they are 
come to a lovely brown, take f Fa out with, your vcum- 
me; ; thus you may fiy fliced Lobſters, Prancs , or Peti- 
winkles, the tayls of Crafiſh, to ſerve for the garniſh- 
ing of your fiſh ; you may fry Roſemary dipt Qlightly in . 
Baxter ; your Pan muſt be very hot to fry Fay-leaves, 
Fennel, or Parfſee 3 your ſcummer muſt alwayes be in 
your hand ; for affoon as they become green and —_ 
they will turn black if you take them nor forrh ;, theſe 
things 
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d Vi- things you muſt not dip in batter + you may fry Skirrers , 
ncaty; | fliced Potatoes,and bacon in thin flices m the ſaid barter $ 
If you would fry green; then you muſt ſca!d ſome Spin- 
nado | nage in boyling water , and mince it with your knife ex; 
wy ceeding ſmall z you may ſtrain ip a lit'le of the juice © 
| it , bur chen you muſt add more flower; bear chis in with 
took the yolks of eggs, and fry your green away ( with your 
pan ſeaſoned } as your other before ; To know if your 
Pan be hot, if it leave hiſhing , and begin to ſmoak, 
_ then it is hot 7 rake ir off), elſe it will burn and {poll all : 
If you would fry any other thing in batrec : you' muſt 
fry it after the manner afore preſcribed : thus much for a 
noe garniſh, 


j 
A Frigacy of a Henn 9; C :p04. 
T _ being either roaſt or boyled before, almoſt cnoug', 
c 


arved up, the Pinnions being cur oft f om the wings, 
and the brawn of rhe Capon cur off from the joynt, and be- 
ng ing ſo ordered that it may lye handſome in the pan : pur 


ry to them ( as they are inthe diſh ) the yolks of tour eggs, 
ke with a little minced Time and fliced Nutmeg; then mingle 
ct them up together beeween'your hands :: your pan being 


on the fire, with clarified butter (. or ſweer ſuit ) half hor, 
put them in, and ler them fry untill rhey be yellowith,then 
rurnthem: fo rake a little White wine, and beat it with 
three or four yolks of eggs : add to it alittle ſtrong broth 
and gravy,an Onion or two cvt in quarters, two Anchovies \ 
minced with a grated Nutmeg, then pour out all your 
ſtuif from your Capon, or Henn, and put co it a ladlctul 
of drawn burrer : ſo put this Leare into your pan, and keep 
it continually ſhaking over a ſober fire, untill it urns 
thick, or is ready to boyl, then dith up your Capon or 
Hen in order 3. if your Leare in your pen be too thick, you 
may thin jt with Gravy, Wine, br ſong broth : fo pour 

' over your Lear : ſtrow it with the yolks of cggs minced, 
and garniſh it with Lennon, 
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To male a Frigay of Chicken brown. 


Ake about four Chickens , ſcald them, and cur them in 

quarters: bear them flat wich your Cleaver, and break 
their bones, dry them with a cloth very well , and flower 
them all over the skinny fides ; your pan being hor with 
clarified butrer , put them in with the skinny fide down- 
wards, fry them brown, then turn them : let your Lear be 
a lictle Claretwine and gravy : then put your liquor out 
of your pan, and pur in your leare , with pieces of faf- 
ſages wrung off as long as your thumb , and a pint of 
Oyſters, rwo or three onions; with a faggot of ſweet herbs, 
a grared Nutmeg, and two or rhree Anchovies, let them 
boyle.up in the pan; then beat the yolks of four eggs 
with a little ſtrong broth, rake rhe pan off the fire , and 
pur them in : if irrurns too thick, you may chin it with 
Wine, Gravy or ſtrong broth : keep ir ſhaking whilleſt its 
on the fire, then diſh up your Chickens on Sippers, and 
pour on your Leare, and Oyſters, with your pieces of 
Safl:ges by the fides of your diſh , and garniſh it with 
Lemmon. 


Anotber way for Chickens or Rabbets. 


TF Ake your Chickens or Rabbers, and ler rhem be almoſt 
* half boyled,cut them in halves or quarters : put them 
in:0 your pan with a little freſh butter, ( hear not your 
pan at all for them ) rhen lay your pan on the fire, and 
ler them fry ſoberly : Ler your Leare be ready, the yolks 
of three or four eggs beaten, with about half a' pint of 
Verjuice, alittle White wines and ſtrong broth, a m_ 
grated, and a handful of parſlee, boyled up green 

minced,with abour a ſpoonful of Sugar, adding one handful 
of ſcalded Goosberries,Grapes,or fliced Artichoke bortoms ; 
pur- all theſe in thepan ro your Chickens, being ___ ſhake» 
ing »ver the fire, untill ir pee to boyl, rhen diſh your 


Chickens, or Rabbers ,on Sippets, ſhake your Leare,and let 
ie be as thick as drawn butter, ſo pour ir all over your 
Chickens, ſtrow on a Lemmon cur like dice , and garniſh 


jt with boyled parflec and Barberrics. 
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To ſmear Cullops of Veat. 


T ke 2 piece of your Filler of Veat; and cur it into thin 

Coljops, and hack ir with the back of your knife , and 
lard them with Bacon very thick, then put cher into your 
pan, it being pretty. hot, and fry chem wit clarificd bur- 
ter very brown 6n both: fides 3 And kr them be ſo haſtily 
done, that they may nor be fryed quite through ; then 
having half a pint of -Clatee wine, 4n4 halt a pint of 
Gravy, = ir in your pan” ( with four Anchovies, three 
or- foir Onions, a lietle, minced Time 2nd grated Nur- 
meg.) your-burne Butter ; when it is boyied up, 
thicken it with the yolk of an egg fo diſh up your Col- 
lops , and pour on-your Leare onthe rop : if your Pan be 
lixle, you may fry them at twice, and ler th:m boyl up af- 
terthe ſame manner,in your ftewing diſh , Garniſh them 
with Lemmon. 


To fry a bſh of Lamb ſlones and ſweet breads. 


FJlanch your Lamb ſtones, taking off the ourward skin,and 
ſplix them chrough , alſo flice your Veal ſweet breads, 
let your Lambs be-whole, fo let your pan be very hor, and - 
your Lamb ſtones and Sweer breads flowred excecding well; 
you may fry themup into a pure brown, if you do nor 
overcharge your panz let your ſawce be gravy, burter and 
nite diſh them up, and ſtrow over them parſlee frycd 


h How to mabe a Frigacy of Lambs 
Ake a legg of Lamb, and cut it into Collops , and 
\ beat it wath the back of the knife ; pur ir into a diſh 
with the yolk of four eggs, a bandfull of Pa; flze, Time, 
Sweet Margerum and Sp.nnage minced very ſmall, pur r9 
it a lirtle bearcn Cloves, Macc, Nutmey, and a little Salt, 
mixt chem all rogerther , your Fiying pan being over che 
Fire with clarified Butter almoſt hor ; pur them in, and 
frythem ſsfrly , let them nor be brown, bur* rarher green! 3 
when they are almoſt fricd, pur tothem @ little White go £ 
; W323 aid: 
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and ſtrong broth, three Onions in halves, and a laddle 
drawn Burrer 2 let it boyl up in the pan, rhen bear the yolk 
of rwo eggs, Wit a little Vinegar , a little Nutmeg, 
and - a lirtle gravy; / diſh up your Lamb on Sp 
pers, and pour on the Lear , and garniſh ir with Lemma 
fliced. 


A Frigacy of Veat. 


Y Our Veal being cur from rhefiller, very thin , burna 

of V=ry large, do by it as before, by your Lamb, add 
eggs, and green minced herbs , unril your Veal 

Breen ; fry it up as before, and pur'ir into a ſtewing diſh, 

Wiha lirtle White wine , and firong broth ; then ar 

ſoine. thin flices of Bacon,and throw into the 'diſh 

the ſweer herbs, where the Veal was before ; ſeafoni 


with a little Pepper, and minced ſage, throw in the yolka | 


two of an egg : your pan being hor, fry ir a little on bath 
fides, fo put it into the Leare with the Veal, and alſo tha 
in the pan, it was fried withall,ſo let-it boyl up together, 
2aad bear the yolks of two eggs, with a little Vinegar; yut 
it into your meat, and toſs ir up rogether , with a ladl 
of (lrawn butrer, and rwo Nutmegs grated; diſh up you 
Veal with your Bacon abour itf,. and pour over you 
Lear, 


A diſb of {olleps of Mutton with a ſavoury bogs. 
Ut your Collops of your Mutron through your 
Q and beat chem ah ho flar of your Cleaver ; fort 
them with Salr,and put them in your Pan, wich ſome bur- 
ter to them, fry them pretty brown on each fide , then put 


chem our into your ſtewing diſh, with ſome Clarer wine |. 


and ftrong broth ; ſer them, on rhe coals co boyl ,} chen 


1\NCc two or three Onions; ( as many as your hand will |. 


contain when they are minced, ) put your pan an there 
t'; a piece of ſweet butrer , ler ir continue until ir bum, 

; throw in your Onions , when they are criſp, pur them 

117 Neaks with the burnt butter, with two or three An- 


C195 minced, a handful of Capers, and Sampicr minced, 
Wit a couple of fliced Nurmegy; let it all-boyl up _—_— 
. . | #4} 
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rake the yolks of one or two eggs bearen in, when they 
ue enough z if you have gravie, make uſe of ir alſo,diſh 
up your ſteaks, and pour on your Leare, 


To fry Collerd Pork. 


Ou. may ſce how to Coller it, as before; all chat you 

have ro do, is to flice the Coller,' and your Pan being 
very hot, fry it with clarified ſtuff : you may ear it wich 
Muſtard as you do Sowſe ; this may ſerve when you have 
occahion to add a diſh to yeur conumon diet, 


Ano'her way. 


Reak rhe yolks. of eggs, and bear them with a little 
urmeg ; then dip in-your Collers, and your Pan'be- 


| ing hot as for eggs, put them in, and fry them away 3 


" may diſh them about a forced legg of Lamb, or h1!- 
et of Veal , or any other diſh of that nature; you may 
alſo fry your Collerd Veal.up with eggs, as you did your 
Pork, ſo diſh it up, with a flice of one, and a flice of th- 
tcr,.and pur to ir a, little Gravie , Butter and Vinegar 
boyled ,up to a heighth, and garniſh it with Lemmon, 


A Frigacy of Partridge or Woodcochs. 


T Hey nwfſt be firſt almoſt roaſt, and then carved 25 at 
the Table , and fryed with ſweet Byrrer, an41 an O:. 
on minced exceeding ſmall, pur ro rhem half 4 pin 
Gravie, and tyo or three Anchovies, half a hand 


| grated bread, a grared Nutmeg , a lirtle dra - 


and th 5 bearen with a ! 


e yolk of one_cgg 


wine; fo toſs them, all rogeries, when thy | 
. cometoa thickneſs, fo diſh them up, and , 
with Lemmon, 


G 3- 
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Fe: A Fiigacy of Ducks 0 Widgeons. | 


”Ou muſt cut them our raw in quarrers , and bear them 
with the flat of your Cleaver ; then-dry them;well,and 
put them into your pan with ſome Burrer,and fry them well; 
when they are prercy well fryed, put inco them one har 
of minccd Onions , and a lintle while after , pur in ſome 


Clarer-wine and cight flices of Bace, having been boyled' 


before, you may add -a handful of Spinnage and Parſlee 
beyled up green. and minced {ſmall ; when it is ſtewed 
in your Frying-pan, beat in a couple of yolks of ſnags» 


\ 2 grated Nurmeg,and a little Pepper ; ſo roſs it up witha 


Jadleful of drawn Burr, and diſh it up; pour on your 
Lear over it, and your Bacon on che top of your 
Ducks. 


AFiyed meat of Bacon, 


Flllyour pan very full of flices of Bacon very thin, then' 


rake of Time, Winrerſavoury, ſect Margernm, and 
Pennyroyat, all minced ; ſtrow- a ſirtle- of rhis overall 
your Bacon in the pan, with a grated Nurmeg ; chen bear 
fourtecn eggs together , and when. your pan is hot with 
your Bacon n it, and begins to fry, rake a-ladleful of copy, 
and pour it round by the Bacon, all along by che pans, fide; 


- then pour it croſs wayes from ſide rp fide, both wayes, then 


fill up all the vacant places, ſo that you hide all the Bas 
con ; lerit fry very ſoberly , then butrer a plate, and pur 
it. into your pan, ſorurn it thereon ; pur niore burter in 
your pan, and ſhifrit intothe pan, off your' plate, ſopour 
on ſome eggs on that ſide of the Bacon , but doit very 


lightly ; and when the underſide is fryed; you may turn it 
on your plate again, and fry the upper fide; then rakeit 
up, and diſh it on a diſhing-plare,and ſcruiſe on Lemir.ons; 


garniſh it with quartered Lemmons, 


6 
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To make a fired meat,called an Amleit. 


FEat in according ro your pan , fixteen eggs, ( more or 

leſs ) with a grated Nutmeg, and a Lemmon ct in the 
likeneſs and quantiry of Dice, beat them togerher well, pur 
burter in your pan ſer it over the fire, ler it be jndiiferent 
hor '( but not to burn ) then pur in your eggs , keep them 
ficring thac they grow nor ro the pan, pur in butter by the 
fdes, ro make them ſhift up and down. , and when they be- 
gin ro harden and congeal, ſhake them round ; by conitanc 
parting in of burrer, hy will move round, then turn them 
on your plate , put bucrer into your, pan , and turn the 
other fide downward ; fiy it of a pure yellow brown”, (o 
take it out of the pan on your plate, and diſh-ir up, {cruiſe 
on a Lemmon or two, garniſh it about with Oranges , and 
ſcrape on Sugar, 


Another way. 


T *ke ewelve eggs , whites and yolks , and abour a pinte 

of Cream, with two handfuls of grated Manch«t, bear 
theſe rogether, with a litcle:Roſe-warer and Sugar, grated 
Nitnieg, and ſome Cinamon, , pur a, little meleed burrer 
into a Killer , ſer it on the fire , and, pour your eggs and 
cream inro jt z keep irſtirring until it grows thick jnra,a 
body; and clears ir (-1f from : + bottom of the skilley; your + 
pan'being hor with butrer un ir, put.,ir our of the skiller jn- 
t your pan, and flat it with your {lice about your pan, fry 
t brown , and rurn ir with a plate, put more butter in 
your pan, and ſhift in the orher fide 3 when it is enoug'! , 


take it our upon your place, anddiſh it up; ſcruiſe on it a 


Lemmon or to, and garniſh it with Oranges. 
, ' 


To fry Primoſe-lcaves in March with eegr. 


Ake a handful 9: two of Prunroſe leaves , mince them 
very fmall,bear them into a dozen eggs; your pan being 
very hot, cool, it a little, and pur in a piece of. burter, {0 
pur in your cggs, fry them yery ſoberly 3 when it is enough 
a that fide, turn it, and lay it in,again on the other fide 3 
G 4 when 


88 T he whale Body of Cockery Diſſefted. 


When it is enough, {crape on Sugar, {cruiſe on the juice of 
a Lemmon or two. © 


To fry Clary. 


Ather rhe youngeſt Clary and ſtring ic, then bear ſome 

yolks of eggs, a grated Nurmeg or two 3 ( in the num- 
ber of eight eggs, you may pur intwo whites) puron 
your pan with ſome butrer on the fire , that it may be hot 
enough for eggs , then dip your Clary into your yolks of 
vu cbr pur it inro your pan ; fry it of a levely brown 
on both ſides; diſh it up, and ftrow on Sugar , adding a 
lictle Butter,” Vinegar and Sugar to'it ; it 1s good for break- 
faſt, or ſecond courſe diſh. 


To fry Apples. 


Y Ou muſt firſt half coddle your Apples, then cut them in 

lices , and having a dozen eggs beaten together, and 
your pan hot with ſweet butter , put ſo many eggs in as 
will run round your pan, and will make it no thicker then 
a Pancake; when ir begins ro harden and turn round, 
cover ir all over with the flices of your Apples, and 
ſprinkle over them good ſtore of Cinamon , Ginger 
Sugar ; chen pour on eggs all over your Apples, ( as much 
as you pur under them before ) rake them off the fire, . and 
with a red hot hire-ſhovell harden them on the top ; better 
your plate and turn-them , ſo fry them on the other fide; 
then diſh them up, and ſcrape on Sugar. 


% 


How to make an Or ngado Phraiſe. 


Mince your OQrangado very ſmall , with ſome Cittcrn 

amongſt ir, then heat them in a Morter to maſh, pur to 
them twelye eggs, caſting away the whites of four, add to 
rhat a little Roſc-water , with two Naple Biskers grated, 
ler your pan be hor with a hicrle ſweet” burter , this being 
maxed toperher, put it into your pan ; when it is fryed, ſe 
that it turns round;take a red hot fire-ſhovell, andygcongeale 
ix onthe cop, then turn it on a plate, and pur it into your 
pan again with ſome butter, and when ir is frycd o_ 
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diſh it up-3 ſcrape on Sugar, and garniſh it with Orangado 
and Cirtern. 


A Tanzie of Cowſlips or Violets. 


REar your Cowflips or Violets in a Morrer, put into them a 

pinte of Cream, a handful of grated bread , a dozen 
of cggs, caſting away four whires, ſome beaten Cinamon 
and Nurmeg, half a handful of Sugar, with a thtle Roſe- 
water, put a piece of Burrer into a Killer over a fire, and 
ſtir them . unril they come intro a body ;-rhen pur a licrle 
butter into your pan, being hot , and proportion it in your 
pan, and fry it z when it is fryed on thar fide , rurn it'on 
your plate, being waſhed with burrer, ſo turn the other fide 
into your pan, and when it-isfryed, diſh-it up , ſeruiſe' on 
the juice of Lemmon, and garniſh is with quartered Oran- 
ges, and ſcrape on Sugar. ; | 


A Tangie of Spinaage. 


Take a pinte of Cream, a handful of grated bread , 

fourrcen eggs, caſt away the whires of fix, ſeaſon ir with 
a grated Nutmeg, and Sugar, and green it with the juice 

Spinnage 3 ſo bring ir into a body, in'a' killer, and fry 
it, as before you did the other ; this will be-a very render 
Tanzie ; bur if you intend to cur it according to the vul, 
gar way, you muſt add the orher whites of eggs, clſe des 
miniſh in your Cream z diſh it up, ſcruiſe on the juice of a 
Lemmon , and garniſh it with quartered: Oranges , rhen 
ſcrape on Sugar, After this way and manner aforeſaid , 
have I made Tanzics of Wallnut-rree buds in Lent , and 
of Pine-apples and Piſtaches, at- orher ſeaſons, 


To fry Artichokes, or Spaniſh Pot at6#s, 


VWHen they ,are boyled and ſliced, firring for tha pure 
poſe, you muſt have your yolks of eggs- beaten with a 
grared Nutmeg or two 3 when your pan 1s hot, you muſt 
= them into the yolks of, , ve þ charge your pan 3 
vw 
Y 


en they are frycd on both ſides, your Lear ro your Arti- 
chokes is drawn Butter, and 16 your Potatocs, Burter » Vi 


negar 
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Sugar and Roſe-water ; theſe for a need may ſerve 
Boſe courſe diſhes. i , 


To make Fritters. 


T Ake a portle of flower that hath'been dryed in an Oven, 
ro it lx eggs » and the curd of a portlc of Milk, 
MM: at Sack Ale, ſgruiſe all rhe Whey out of ir, 
ſcaſon ir with. Cinamen,g Cloyes , Mace , Nutmeg, and 
Ginger beaten , with a little Salr; then make ic intoa 
barter with milk, and put therein a dozen of Pippins fliced 
Fon Gary all well rogether , ler it be ſo thick with the 
A and the Barer, that jr may not run apart if irbe 
put upon.a-pje-plate z then ler your tryed lard be hor in 
the pan, A—_— —_ the fire ; put a ladleful of hy 

upon- a pie-plate , t.iroff into your boyling lar 
upon "1 point of a knife, ro the waltio ef « forall Wall 
nut .at atime; you muſt be very quick to ſcrape it from 
your plate into your pan, tilÞ ir is tully charged ; keep them 
ſtirring about until they are brown and criſp , then take 
way Are and diſh them up into a hot diſh , and ſtrow 
them with Cinamon and' Sugar 5 you may alſo ſlice the 
api through the Apple, to the tail-ward, being cored, 
dipthem imo-athick barter, and ſo pur them into your 

Nr as before, 


4 
*'# 
Rs 
bugs” 


Kt To make Paxc ahes. 
Pur te 2 pottle of flower eight epgs , caſting by four 


' whites, ſeaſon ir with Cinamon, Nutmeg, Ginger , 
Cloves, Mace, and Salr, then make ir up into a ſtrong 6 at- 
rer with Milk; beat it well rogerher , and pur in half a 
pinte of Sack, make itſo thin , that ir may run in your 

as you pleaſe; pur your pan on the fire, wich a little 
er or {yet ; when it 1s very hot, rake a cloth and wipe it 
out, ſo pan very clean, rhen pur in more butter, 


and hold on your pan till ic is metred , pur in your batter, 
and run it vosy thin, ſupply ir with little birs« F butter, ſo 
tols it often, and bake it criſp. and brown, 


Another 


SEQ 
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Another way to dreſs a diſh of (ollops of Veal. 


CY apiece of a leg of Veal into thin Collops, with part 
of he dugg,'bear it rhin with the back of a knife, and 
lard it very well, rhen mince yery ſmall a good handful of 
Spinnage, 4 handful of Parſlee, a little Time, ſweer Mar- 

"m7, aid Winretſayoury,, ſeaſon them wirh a lictle Pe 
per, Cloves, Mace, Nutmeg aid Salrzthen beat abour eighe 
yolks of <ggs, and dip your Collops therein , ſo roul chem 
n your green herbs, that they may ſtick to chem, and pur 
them into yottr part with clarified Butrer ( being. hot , as 
for eggs ) when' they are frycd on borh fides with a fine 
green colour, purto chem ſome ſtrong Broth, a Lictle white» 
wine ,, two or three ſpoonfuls of Vincgar , two or 
Onions, a bunch of ſweet herbs, with a grated Nutmeg , 
and ler it ſtew altogether, then add rhe yolks of rwo < 
bearen with. ſome of their own liquor , and a ladleful of 
drawn Burrer, ſo ſhake ir altogerher, diſh up your Collops,: 
and pour on your lear z garniſh it over with Bacon fryed 
in the yolks of cggs. PR mn | 


 Tofry Calves Feet, or Sheeps Trotters. 


WHen they are boyled very tender , and ſplit in cher 

middle, curt ing away the bunchy hair between the roes+ 
of your Trotrers, ſeaſon them with a little ſmall Pepper ,. 
Salt, Cloves, Mace, Nurnieg beaten ; chen take abourthe- 


| yolks of ren eggs, with the whites of rhree. or four pur tos 


them; a handful of Parſlee, | pinnage, Time, ſweet Mar- 
gerum, and Wintetſavoury, minced exceeding ſmall,. bear 
them wofcher in barter z _ your pan being hor: with clarified 

butter, dip yoar feer ipto this barter, and pur. chemin, fry 

them ſoberly on borh fides, then pur ro them a lirzle firong - 
2\ oth, Viriegar and Sugar,[o lerthem ſtew rogerher,bearing 

them up thick with the yolk of an egg and drawn Butcer ; 

diſh rhem on fippets, and ſcruiſe a Lemmon over them, 


. 


How 
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How to Frigaty Neats Tongues and Waders. 


Hen they are boyled enough, take ,your Tongue and 
wW ddr, and cut them in flices or Cullops > beginning 
arthe butr end. until you come within five inches of. the 

' tip, and cur that in ſippers length wayes, both- of your Ud- 
der and, Tangue, then rake a handful of Spinnage, Parſlce, 
Time. ſweer Margerum' and, Winterſavoury minced excecd- 
ing ſmall! , and pur it into your diſh with the Udder and 
Tongue ; put to- it Cloves, Mace and Cinamon bearen , 
with a little'$alr, rhe yolks of fix or ſeven eggs, and mingle 
it4ll regether very well with your hands, then fry itin 
darified butrer, pur it forth into a great ſtewing-diſh on a 
heap of coals, with Clareg-winc, beaten Cinamon and 


Ginger, Sugar, a lirtle Vinegar,.a branchor two of Roſe- . 


mary, and a handful of graces bread ; .when ir. boyls bp 
rogerher, add a ladleful of draws buttery ſo diſh it up wit 
the flices'of your rops of Tongues, &c.. round about like 
fippets, and pour on your Lear. 


To potch a diſh of Eggs for a weah ftomach. 


T Ake a handful of yery good Sorrel beaten in a Morrer, 

ſtrain js forth with the juice of Lemmon, anJ1 a lirtle; 
Vinegar : pur to ir a little Sngar and graced Nutmeg, then 
rake ſotne fippers hardened upori 4 Gridiron , and lay them 
en the bortom of your diſh ; pur on them a little ſtrong 
Broth, and a ſpoonful of drawn butter, then pour in your 
Sorrell, and ſer it on a great heap of coals ; your eggs be» 
ing potched in a literle warer and ſalr, either in a clean 
frying pan, or a broad botromed skillet, with a little more 


water then will cover them z then take them / er, them / 


from the water, and laythem on your fippets, ſo cover rhem 
and ſend them ſuddenly away ;,” you muſt obſerve that your 
ſauce muſt never be no horter on. the fire , then that you 
may eat it without cooling ir again ; for if you do , ic will 
change the colour of your Sorrell, and give your Lemmon 
and it a bad taſte. . 
Another 
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' Andther way rich and ſtrengthening. 


pur fi ts in your diſh, as aforeſaid , then bear half a 
handful of Piſtaches, and pur chem into. half a pine 


of very good Murton gravie , diſtill chem over the fire , 


adding a grated Nutmeg, and the juice of a Lemmon, with 
rwo or three Anchovies diflolved in ſome of the gravie; 
then pur it ro or on your ſippers, being on a great fire, chen 
diſh up your potched eggs ( drained clean from the water q 
on your ſippers, pur all your Piſtaches over your eggs, wi 

a little drawn Burrer, to make them look handſam, 


Another way. 


Ill your diſh with toaſted fippets, as aforeſaid, pur ro 

chem a pinte or half a pinte of Tent, or Muſcadine,grate 
a Nurmeg on them; your eggs being very, rarely done,and 
drained clean from the water by a lirtle 'fa!ſe botram, or 
ſpoon made for that purpoſe ; lay them on your ſippers and 
wine, being moderately warm, ſend them up. 


How {o Butter Eyes. 


Reak abour ſixteen eggs, or what you pleaſe ; beat them 

and put them inro a deegdiſh, with about half a pound 
of Butter or more in pieces,"and almoſt melted ; fer them 
upon a great heap of coals until they begin to come to- 
gether inthe botrom ; then have abour a dozen roaſts 
ready ( through the roul ) put them all over the bottom 
of your diſh, and with a great ſpoon rake them round from 
one fide to the other, and lay the fleaks as they riſe, upon 
your roaſts in thediſh ; this muft be done with much quick- 
neſs an4 diligence, left ir burn to the bottom ; when all is 
laid cn the roaſts, pour over every one of them d awn 
Butter, ſick chem with ſma!l roaſts, and ſend rhem up, 


Another 
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' Angther way, 


Reak them on Butter, as aforeſaid, ch:n bring them up 
into a render body with your ſpoon ; diſh chem into a 
diſh wich toaſts round abit; this is your common way, ns 


To fry Collpps and Eggs. Cont 


Ut your Collops out of; middling Bacon , exceedin 
C has, and about fear inches long, ſs cucting of ic off 
the rine at once, part it into adiſh of fair watery and let 
them lye an hour or two to take away the Salr ; then take 
them forth and dry them from the water, and fry them in 
a pan with Butter or tryed ſtuff, keep them rofled while they 
are a frying, put them in a diſh before they are through 
' criſp, and ſet them before the fire , then pour the liquor 
out of your pan, and make it _— clean, by ſcouring 
of it with the ſhells of eggs, rhen a ] your 
with pure clarificd dripping or butter ; when ir is hor, oa 
net to bliſter your whice much , break in your cggs one 
by one , then put them on your Trivert on 7 os.. 4 and 
part them aſunder with your knife, and ſhake your liquor 
all over them, ſo will they fry on the top, you need not 
- turn them 3 in caſe your pan be not full enough , you may 
juſt turn chem, and diſh them upon your Bacon, and part of 
the Bacen on the top of then} this way they will be as 
white or whiter then porched. 
' Many more things ef this nature, is or _—_ uſed in * 
Frigafying or Frying ; bur þy the knowledge of theſe, all | 
other things according to their nature, may be performed | 
by an ingenious PraRtzioner. 
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BOOK XI. 


<—— 
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Containing all manner of Sallets aud Roaft-vrcats, 
Fith their ſeveral ſanses. 


To make Sallets. 


To make a Grand Sallet for the Spriag. 


Our Gardiner, or thoſe that ſerve you with herbs, 
Y muſt ſupply you with all manner of Spring-Sallers,as 
buds of Cowſlips, Violets, Strawberries, Primroſe , 
Brooklime, Warcrcrellin young Lerrice, Spinnage, Alexan- 
der-buds,or whar ether things may be got, cirher backward 
or forwatd in che Spring ; having all theſe things ſeve- 
rally and apart, then rake by themſelves Sampier, Olives , 
Capers, Broom-buds, Cowcumbers, Raiſons and Currans 
tboyled, blanched ——_— » Barberries, or ENT 
ickles you can obtain ; then prepare your ſtandard e 
yo " our diſh ; it may be a mars , or a ſtandasd 
of Paſte ( like a Caſtle ) beg waſhed in che yolks of - 
and all made green with herbs ; as alſo, a trce with- 

in that, in che like manner may be made, with Paſte made 
» and ſtuck with flowers, ſo that you may nor perceive 

x butto be a tree , with abour rwelve ſupporters round , | 
ſtooping to, and faſtened in holes in your Caſtle, and the 
other end bending our to the middle of your diſh ; rhey 
may be formed with Paſte ; then having four rings of Paſte, 
the one bigger then another ( like 'unto hoops ) your 
biggeſt muſt come over your Caſtle, and reach within three 
inches of rhe' foot of your ſupporter , the ſecond to be 
within wo inches of thar,and ſs place as many as you pleaſe 
gradually, that they may be like as many ſteps going up ro 
a Croſs; you may have likewiſe four Belconies in your 
Caftle,wirh four Starucs of the four ſeaſons; this done , 
place your Saller,a round of one ſort on the uppermoſt r.ng, 


or 
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or ſtep, ſo round all the other, till you.come to the diſh » 
with every one a ſeveral ſort; then place all your pickles 
from thar tothe brims of your diſh ſeverally, one anſwer- 
ing another : As for example, if you have two of white, 
and rwo of green, let them be oppoſite , the white 
againſt rhe white, and the green againſt the green, 
and ſo all the other, - ſo your diſhes bottom being 
wholly covered below , yotir - Mount , arniſh 5 
diſh with all kinde of things ſutable , or, afforded by the 
Sprin 3 your vSrarnes --s. to have cvery one a Cruitr 
em, in their hands , two with Vinegar , and two with 
Oyl;'when this Salle is. made , ler it be carried to'the 
Table , and ſer in its place ; and when the guetts are all 
placed, unſtop rhe Cruitrs, that the Oyl and Vinegar may 
run on the Saller; theſe Cruirrs muſt be, glafſes nor a quar- 
ter of a pinte apiece, ſized ever on the outſide, and ftrowed 
with flowers : After the ſame manner may you make your 
Saller in Summer, Autumn, or Winter ; only rake rhoſe 
Sallers that are then in ſeaſon, and changing of your ſtan- 
dard ; for in the Summer, you oughr to reſemble a green 
tree ; and in the Aurumn, a Caſtle carved our of Carrets 
and Turnips; in the Winter, atrec hanged with Snow ; 
This only 1s for great Feaſts, and may inform the Pra&tiri- 
oner in ſuch Feaſts, for the honour of his Maſter, and 
benefit of himſelf : the Paſte that you make your Caftle 
or Standard with, muſt be made of Rye. 


The Fleſh Sallet of a Capon or Tarkey. 


Ake of cither, lice it very thin, as for a Haſh, pur that 
which is white of the breaſt and wings by ics (elf, and 
that which is black of the legs,or other part of the Fowl,by 
its ſelf; pur che rump and ſides of 'the rump. in the diſh, 
and the other bones of the legs and wings about the fides 


of the diſh like fippers ; then ſeaſon your meat with a few = 


Sives, 2 little Tarragon, Speeremint and Parſlec, with the 
Cabbage or two of Letrice ; mince theſe exceeding ſmall, 
add a litrle {mall Pepper, Salc, and fliced Nutmeg, with a 
little Horſe Raddifh , ſcraped and minced , mingle your 
ſeaſoning rogerher, and ſtrow it on your Saller , pour on 
Oy! and Vinegar, ſo roſs it up together z Jer your ma 
« .ucl 
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fleſh be laid all-over the botrom of your diſh-and bones , 
and -your whiteſt on the top of all ; ſtrow on a 
Lemmon Cur in Dice , and garniſh ir at your plea- 
ſure. | 


' A made diſh of Parmyznt. 


T ate a Grater, and grate half a pound of Parmyzant, 


then grate as much Manchet, and mince ſome Tarragon * 


þ togerher with Horſe Raddiſh ; ſcaſon this with almoſt a 


handful of Carraway Comfirs; pur to it a little brisk 
Clarer-wine to moiſten ir over, then diſh ir in a ſmall diſh, 
from the middle ro the brim, in parcells as broad as your 
knife ; garniſh it with Carcaway Comfits, Horſe-Raddiſh 
and Tarragon ; ſend it up the laſt diſb of your meſs or 
meſſes, with Muſtard and Sugar ; becauſe at a Feaſt it is 
nx common to ſend up a whole Cheeſe. 


A-Sallet of a dryed Neats-Tongue. 


LEr your ages be cxcecding red,fliced as thin as a groat, | 
and abour the ſame bigneſs, pur to it a little Tarra- 
gon minced ſmall ; roſs it with Oyl and Vinegar, and diſh 
It; put Bay-leayes round your meat, and trow on Weſt- 
phalie Bacon on the brims of your diſh, E.£> 


A Sallet of Fennell. 


T Ake young Fennell,abour a ſpan long, in the Springztye 

it up in bunches as you do Sparragraſs ; when your 
Skiller boyls , put in enough to make a diſh ; when it is 
boyled and drained, difh ir up as you do Sparragraſs, pour 
on Butcer and Vinegar, and ſend it up. 


A Sallet of green Peaſe. 


WhHen your green Peaſe appear, abour a handful and 
half from the ground , cur off enough to boy! for 
your Sallet , ler your liquor boyl before you pur irgp ; 
en it 18 tender, pour it foreh into your /Cullender NF. 
all the water be draincd clean our of ic into a diſh, with - 


fome 
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ſoffi6 drawi Barter ; ſeaſon ir with Salr , and hack it with 
your knife, and toſs it together in the! Butrer , ſo diſh 
it up." Thus may you do with Turnip or Raddiſh- tops, thar 


are young. 
A Sallet of boyled Spinnage. 
EF, Oy! your Spinnage, as before you did your Peaſe, bur in 


Broth if you have it; you muſt boyl ir exceeding quick, 


elſe it will change colour ; pur ir out inro your Cullender, 
and drain it from the water ; hack ' it with a knife, and put 
ir-in a ftewing-diſh , with a handful or rwo of Sarboyled 
Curran, a little Vinegar, drawn Butter, Sugar , a grated 
Nutmeg and Salr, mingle it altogether, and let ir ftand on 
a heap of coals ,. until ir begins to boyl up 4 have ready 
4 matrer of a dozen roaſts , cur thin through the penny 
Mancher, put them into the bottom of your diſh, and put 
your Saller on them with a ſpoon in heaps , ſo ſcrape on 
Sugar. 

Vhevkes before hinted of ſeveral Sallers in the Sprin 
ſeaſon , reed nor ſpeak ro you of the Summer , Try, 
there is none almoſt, but knows ſo many varieties of that 
ſeaſon, and ſo much made uſe of by che yulgar , thar i 
would rake up noc only a great deal of my rime ( which 
may be betrer ſpent) rs recice them, but fill my volame, 
which I have intended for a better uſe : As for part of the 
Aurumn and Winter; I have before preſcribed you Rules 
to pickle, I ſhall leaye you to that, and ſo proceed to what 
is d. 
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Rules how to Roaſt meats, with their 
t ſeveral Samces. 


To roaſt a Hanch of Veniſon. 


F yaur Veniſon hath been ſeaſoned, you muſt water it , 
and ſtick it wich ſhort ſprigs of Roſemary ; ler your ſauce 
be Clarer-wine y a handful of grated bread, Cinamon , 
. Ginger, Sugar, a little Vinegar, boyl cheſe up ſo chick as 
it may only run like batter, it ought to be ſharp and ſweet , 
dk up your mear on your ſauce. | 


To roaſt a Jegget of Mutton. 


—_— I”. 0, T, oo” FE PaATYTYW 12 vw 


YOur Jegget of Mutron is the leg and half the loyn cut 

to it, draw it with Lemmon-pill and Tine, roaſt it ſo- 
berly, ſave the gravie in a diſh under ic , put therein Cla- 
ret-wine, two or three Onions cut in halves, two Ancho- 
vies, 2 ſpoonful or two of. Elder-Vinegar , let this boyl up 
rogether ; then pur in a few mince ; and Sampier » 
| with a Nutmeg fliced ; this is fa or your /Jigger of 
| Mutton, or for alty other roaſt Mutron ; you may add whac 
| gravie you have to it, and OyRter- liquor. 


TS LA AM. So 


| Ta roaft a ſhaulder of Mutton with Oyſters. | 
YOur Oyſters being parboyled,pur to them ſome Patſl:e, 


Time and Winterſavoury minced ſmall, with rhe yolks 
| of fix hard eggs minced, a. handful of grated bread, three 
| or four yolks of eggs, ſo mingle all rogerher with your 
hands ; your foals . r_other joynt of- Mutton being 

| ſpitted, lay it upon the drefſer, make holes with. your kaifc,' 
ind put in your Oyſte:s , with the herbs and ingredients | 
frer them z abour-rwenry Oyſters will he ,cnough ; rake 
he reſt of your quatr, or as many ts you have , put them 
ato a deep diſh, with ſome Clarct-wine. two or three Oni- 
ms in halyes, a couple of minced Anchovies ; put all rhis 
ader your Mutton :n the p:n, ro ſave your grav'e , ant 
. H : when 


| 


\ 
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when your meat is ready, put your ſauce upon a heap of 
co11s 3 put to it the yolk of an egg beaten, a grated 
Nutmeg , and drawn Burter ; diſh up your ſhoulder of 
M.rton, and pour this thick Lear of Oyſters all over it; 
ſtrow on the yolks of hard cggs minced , and garniſh i 
with Lemmon. 


To roaſt a Chine 07 Neck of Veal. 


Raw them with Time, and put them a roaſting ; then 
rake ſome. great Oyſters, ſeaſoned as afore in the 
ſhoulder, having ſome ſlices of Bacon' cut four ſquare , 
a little larger then the Oyſter : then having rwo or three 
ſquare rods, as big as your lirtle finger, pur thereon a piece 
of Bacon, and then an Oyſter, 7s leng , until you have 
ſpittcd all your great Oyſters : rye theſe rods on your Veal; 
when it is more then half roaſted , then pur under its 
diſh with a little Claret-wine, minced Time, and a grated 
Nutmeg : when your Oyſters and Veal is ready , cut eff 
our rods, and ſlip the Oyſters and Bacon into rhe Wine, 
ſer them boyl up thick, adding the yo!k of an cgg, with a 
little drawn Butter , pur it all over your Veal , whether 


Chine, Neck, Filler or Leg. | 
To roaft a breaſt of Veal. 


R Aiſe up the skin of pour breaſt of Veal, almoſt to the 
' * endof it, towards the belly, and likewiſe almoſtt» 
the place the ſhoulder was cur off ; force it with a, Saflage 
force-meat, good ſtore of Lard in it: bur ſeaſon ir wi 

Time , Winterſavoury and Parflee minced, as alſo with 


Cloves, Mace, Nutmeg, ſalt and ſmall Peprer : ler it not * 


be ſo hor in your mouth as your Safſage-meat : mingle this 
in two eggs, and farce it between the skin and Veal” and 
draw your breaſt all »ver wit't Time, and ler your ſauce be 
Butrer, Vin:garza little minced Time, and N urmeg grared: 
gamith it wth L:mmon, and ſend itup, 


| 


| 
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A Fillet or Leg of Veal Faced. 


T ke a good quantity of Time and fvect herbs, and 
make farcing, as is before ſhewn, and farce your Leg of 
Veal, and ſerve it up in farcing ſauce. 


To roaſt Olives of veal. 


Cur our of a Fillet of Veal large Collops , hack them 

thin with the back of your Chopping-knife , tacn ha- 
ring minced your farcing herbs with Beef-ſuer , and fea- 
ſcncd , then ſeaſon your Collops with a little Cloves , 
Mace, Nutmeg and Saltz mix them wirh the yolks of four 
or five eggs, and ſpread them abroad ; ſtrow on your farce- 
ing, and reul them upcloſe., ſo put them on a ſpit, and 
roaſt them ; boyl up the reſt of your farcing in a little 
White-wine and ſtrong Broth , with a little Sugar , then 
draw your Olives, pour on your ſauce, and gainith it with 
Lemmons, 


To raft a whole Lamb or Kd. 


uſs your Lamb ('or Kid ) pricking the head back- 
wards over the ſhoulder, tying it down ; ſerit, and lard 
with Bacon, and draw it with Time,and a little Lemmon- 
ill; then make a Pudding with 2 little grated bread, a 
ul of ſweer herbs, a handful of Becf-ſuer ; pur in 
about a handful of flower, and a lirtle Saffage or forced 


' meat minced ; ſcaſon it with Cloves, Mace, Cinamon , 


Ginger, Nutmeg and Saltz make it up into a render 
body, with two or three cggs and a little Cream ; ſtutf 
x into the belly of your Lamb, or Kid ; put ſome Caul of 


Veal or Lamb over it, ſo prick upthe belly : Roaſt your 
| Lamb or Kid, and when itis enough, ſerve it up with Ve- 


niſon ſauce, 
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To make a Kid of a Pig, and a Pig to be roafled, 


' >ke a large Pig and flea him as carefully as you can, 
ſo that you make no holes in his kin ; cur off the ear; 
and noſc to rhe skin, then cruſs up your Pig like a Kid, with 
-the hcad over the ſhoulders, lard it over with Bacon ( be- 
ing ſer ) and draw it with Time , -« 1 it On your ſpitto 
roaſt ; then take a piece of parboyled Veal , and as much 
Beef-ſuer, with a good handful of Spinnage, an handful 
{weer herbs and Parſlee , mince theſe rogerher exceeding 
ſmall, ſcaſon ir with bearen Pepper, Cloves, Mace, Cina- 
mon, Ginger, Nutmeg, Sugar and Salr ; then pur ro it wo 
or three handfuls of Currans, and as much grated bread; 
mingle it with a little Cream, and about fonr eggs, ſotha 
it may be as ſtift as forced-meat ; then waſh over your Pig 
on the inſide with the yolks of eggs, and ſow up the holes 
in the skin ; fo force your Pig with ,this , and ler himbe 
in the ſame form as he was before he was flexed ; ſow u 
his belly, and pur him in a Tinn diſh, with a ball of forcel 
meat in his mouth, and a little butter in the bottom of the 
diſh, ſo put him into the Oven:.and bake him upcriſp ; and 
roaſt the other for a Kid ; diſh them up when they arc 
ready, with a pretty ſharp farcing ſauce under them , and 


ſtrow them over with the yolks of eggs minced. 
To 6aſt a (alves-head. 


T Ake 2 handſom white Calves-head, cut a little hole in 

it, and rake out his brains ( after he is parboyled) then 
lard it with Bacon, and draw it wit Lemmon and Time on 
both ſides, and pur in ſayoury forced-mear inſtead of the 
brains, being ſtopr in with a leafe of Bacon lard ; pur it 
upon your fpit and roaſt it ; otherwiſe, for more ſafene!s, 
you may bake it (inadiſh) in the Oven; ſo may you 
well take it out when it is half baked , and prick on Artif- 
ciall cars, being made with Bacon , waſhed over wirh the 
yolks of eggs, and the whole head likewiſe ; put it into the 
Oren again, and when ir is enough, diſh ir up,* your Lear 
- and ingredients being ready ; which is Clarert-winc,gravie, 
2 pcs, or mare, of Oyſters, a couple of Anchovies, led 
up 
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pp with rwo Onions, and a faggot of ſweer herbs » with a 

arcd Nurmeg, ſome ſlices of Bacon, and Saflages fo 
Ficken it up with the yo!k or two of an egg, and a tad(s- 
ful of drawn Butter 3 put your Oyſters oyer your Calves- 
head, and your Bacon and 2aflages round about your mear, 
ſo garniſh ir with Lemmon ; you muſt rake notice chat the 


 rongue mult be raken our before the hegd is parboyled 3 and 


when it is boyled, to be uſed in the Lear. 
To roaſt Leverets,and Rabvets. 


Aſe your Leverets, but cur not off their hinder legs, nor 

their ears , bur harl one leg through anorher, fo like- 
wiſe cut a hole through one car , and put ir chroug! the 
other, ſo roaſt your Leyeret ; in the mean time, make your 
ſauce with a little Parſlee, Time, ſweer Margeruz 28 
Wincerfavoury minced yery ſmall , with the lives of the 
Hare parboyled, and the yolks of three or four bard eggs» 
with a little Bacon and Beef ſuer ; boyl this up well with 
ſtrong Broth and Vinegar ; when it is boyled, add a 
grated Nurmeg, drawn Butter, and a lirrlc Sugar g put 4 
into your diſh with your Leverers : The ſame way may 
you make your counterfeit Leverets of Rabbers ; but you 
muſt remember ro lard them when they are parboyled , if 
deſired. 


To roaſt 2 Lambs hea4. 


T Ake four or five white Lambs heads waſhed well, fer 
and ſoak thegr in many waters ; if you pleaſe, you 


. may take our the brains , and force chem with 'a ſavoury 


forced mear, being drawn with Time and Lenumon-pill 3 
then ſpit your Lambs-heads and roaſt them ; when they are 
half roaſted, = on your ſpit as many Lambs-rongueslard- 
ed on both ſides , and let chem roaſt with rhree ſticks of 
Oyſters, and ſweer-breads amongſt them ; then having 
gravic drawn with Claret-wine, put to it three Oni- 

ofls, a faggot of ſweet herbs, three Anchovies, and a grated 
Nurmeg ; when your Lambs-tongues are roaſted, cur them 
in the Wniddle, and put them into your wine and gravie z 
then draw your Oyſters and ſweer-breads off your broaches, 
H 4 with 
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with your tongues 3 then diſh up your Lambs-heads upon 
fippets, well ſoaked in ſtrong Broth ; lay rhe fides of your 
rongues round your diſh by the heads, and pur all over 
"them your Oyſters and ſweet breads, ſo pour on your Lear, 
with a ladleful of drawn Butter ; you may boyl theſe, and 
add forced meat balls, and Bacon fryed yellow and green 
they will either wayes ſerve forgood handſom boyled mears, 
no” her” bg | 


T9 roaft Veniſon. 


T Ake the leg pare o#Mr Hanch of Veniſon, and cutir 
in thin Collops, hack it with your knife, as you do the 
like of Veal 3 then lard ir very rick, with a ſmall lardin 
pin 3 then take a handful of Parſlee and Spinnage , g 
ore of Time, a lirtic Roſemary , Winterſavoury , and 
ſweet Margerum , mince it excecding ſmall , with a little 


Beef--ſuer, ſo/pur it in the diſh wich your Veniſon ; pur to 


it ſome beaten Cloves, Cinamon , Nutmeg, with a pretty 
quantity of Salt, - the yolks of half a dozen eggs, or 
more, mingle it up all rogerher with your hands , then ſpit 
your Collops on a ſmall ſpit , or long Broaches made with 
ſticks; you muſt ſpit them ſo by doubling of chem , or 
bringing in the ends, that they may not hang tos long , 
bur equal 3 when they are all ſpitted , pur your herbs 
amongſt chem, and rye rhem rogerher with a packrthread 
as they roaſt , pura diſh under chem with Clarer-wine ; 
when they are almoſt done , take your diſh and ſer it on 
the coals , put grated bread, beaten Cinamon, Vinegar 
and Sugar to your wine, with a ladleful of drawn Burte, 
fodiſh up your Veniſon, and pour on this Lear', being not 
roo thick, all over it, 


i 


Several 


| 
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Several [ances for nou Fowl in general. 
For Capons. 


A Little fliced Mancher , ſoaked in ſome ſtrong Broth 
with Onions, boyl it up in gravie, Nurmeg, Lemmon 
cut like Dice , and drawn Butter; pur it under your 


Capons. 
Foz Hens. 


T He yolks of three or four hard eggs minced, a little 
; drawn Butter,a ſpoonful or rwo of Clarer-wine,gravie, 
and the juice of a Lemmon. 


For Turhie. 


Ake the ſame preſcribed for your Capons. 
p y po 


Foy Chichexs. 


Ince a handful of Parſlee very ſmall , and wrap it up 

into a ball with a grated Nutmeg ; pur this into the 
bellies of your Chickens when you ſpit them , and rake ir 
forth when you draw them , adding ſome drawn Burter, 
put it to your Chickens ; otherwiſe , the common way is 
drawn Butter, and Parſlec minced. 


A ſaice ſor roaſt Pigeons. 


TT Heſe are to be done as your Chickens before, only ad- 

ding a little minced Bacon ( to your Parſlee ) with a 
few Mints, ſo force their bellies ; when they are roaſted , 
take our their forced meat, pur ir into a lictle Claret-wine , 
and add to them grated bread and drawn Butter ; you may 
uſe your Vine-lcaves roaſted, and mince them in. 


Saxce 


» 


— 
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Saxce for Rabbets. 


T Ake Burter and minced Parflee , and roaſt ir in their 
bellies ; orherwiſe you may uſe the like ſauce you have 
far Leverets. 


Sauce for Feaſants, Heath-Poots, or Cocks of the weed. 


'T Ake the ſame as was uſed for your Capons, 


Sauce ſor Woodcocks. 


Y Ou muſt for each Woodcock make a toaſt made of a 

Mancher ; pur to it gravie boyled up with an Onion , 
a little ſtrong Broth, drawn Butter, and a little Nutmeg 3 
pour this on your toaſts, and diſh up your Cocks, 


Sauce for Quailes. 


T Ake a little Claret-wine, gravie, Nutmeg, Vine-leaves 
minced, with a little drawn Butter. 


Sauce for Duchs, Wigeons, Teal, or Plover, 


ROyl ſame Oniens fliced very thin in a little ſtrong 

Broth, pur thereto gravie and alittle drawn Butter, bur 
your rule for wild-fowl, is gravie boyled up with 
an Onion, a little Nurmeg, and Butter z and for warter- 
fowl, fliced Onions beyled up in ſtrong Broth, with gravic, 
and alittle drawn Butter, 
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BOOK XII. 
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CC 


Treats how to boyl or flew fiſh to be eaten hot with 
{ ompoſorions. 


Mow to boyl, or ſtew fiſh, to be eaten bot. 


O boyl a Turber, your Pan muſt be ſeaſoned with 

good ſtore of Salr, Wine Vinegar, a faggot or ewo of 

ſweer herbs, a {liced Lemmoa , and Ginger ; when 
it boyls put in your Turbet , and let ir boyl for aboye 
half an hour ; take for your Leare, or ſawce , {me Oyſters, 
Prancs, or Shrimps ſtewed up in a little Whitewine, 2 
lictle large Mace, thicken it withtho yolk of an cgg,and 
pur to ic two or three ladles of drawn Buwer, dith- up 
your Turbet on Sippers, layit on a good heap of coals 
rodry up the water z pour on your Learc, with the Oy- 
ſters all over the top z garniſh it with fryed bay-leaves 
and Lemmon ; firo.y oa the brims of your diſh beaten 
Ginger. 


To boyl 4 Pie. 


YOu may ſplit your Pike in the middle almoſt from 

the head,within a handful off te rail,fo rurn/him-round'; 
Ler both fides be brought over the head; the; one over 
one fide, and the other over the other de, and ler the 
tayl be thruſt into his mouth ; or if you pleaſe, .cither 
you may cur off the head beyond the gills ro the bedy- 
wards, that the head may ſtand upright in the diſh,lean- 
ing forwards: Cur the tayl likewiſe off floaping, allow- 
ing two handfulls of the ih with it. Then cut the body 
of the ih into two or three parts,and ſplir it in the middley 
your pan being well ſcaſoned ( as when you boyled the 
Tucker } 


»*} th = 
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Turbet ) boylir up very quick ; then take a little White 
wine , and a little horſe Radiſh ſcrapr, a lictle Oyſter li- 


quor , a grated Nutmeg , and two or three Anchovies, K 
bear them up with the yolk or two of an egg, and pur to 

it two or three Ladles of drawn Butter, cr as much as will ſal 
ſerve : ſo diſh up your Pike, the head ſtanding up before, pa 
and the tail behind, and the reſt of the Pike berween z wi 
otherwiſe, as it was truſd round , ſo pour on your Lear, rv 
with your horſe Radiſh over the top ; you may uſe ſhell. M 
fiſh co ir if you pleaſe : ſoſtick ir abour with green Bay a 
leaves fryed, or Roſemary fryed in barter,and garniſh your A 
diſh with Lemmon ; Remember to ſcaſon all your Lear 1 
wirh ſalr. 

To ſtew a Carp. 


Ta a Gying Carp, and knock him on the head ; open 

him in the belly, take heed you break nor rhe gall ; 
pour in a lirtle Vinegar, and waſh our all the blood, ſtir ir 
abour with your ,and preſerye it: then have a pan. or 
skiller, on the fire, with ſo much White wine as will almoſt 
cover your fiſh, pur ro ir an Onjon cur 'in the middle, a 
Clove or two of Garlick , a Race of Ginger fliced,a Nut- 
meg quarrered,a faggot or two of ſweer herbs , three or 
four Anchovies ; your Carp being cur our (as the Pike be- 
fore ) and rubbed all over with ſalt , when your Wine 
boils put him in, Cover him cloſe, and ler ir ſtew up for 
abour a quarter of an hour, then pur in the blood and Vi- 
negar, with a little Butter, ſo diſh up your Carp upon your 
Soope, and pour on your Lear, ler your ſpawn, milc and 
Revert be laid over your Carp ; you may thicken this Lear 
if you will, bur it 1s generally eaten as a broth ; ſo gar- 
niſh ir with Lemmon, and ſtrow the brims of the diſh with 


bearen Ginger. 


Another 
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Another way to boy! Carps. 


{{ Nock them on the head, and cur them up , preſerve the 

ſpawn and the Liver , ſcale your Caps waſh them, 
ſalt them well, and pur Vinegar to them, and when your 
pan boils, and is well ſeaſoned with Salt, pur in your Carps 
whole with the Vinegar and Salt they lie in, then diflolve 
ewo or three Anchovies in a- ſpoonful or two of Wine , 
Mingle it with your drawn Burtcer, ſo diſh up your Carp, 
and ſer them on Coals; Lay on the Liver or Spawns , 
and leare them all over; fo garniſh it with fryed Bay 
leaves, and Lemmon. 


To ſlew a diſh of Flounders. 


Ake your Flounders being drawn and waſhed, and 

ſcortch them on the white fide , and lay*them ina deep 
diſh, put to ir a little White wine, a couple of Onions cur 
in halves, a bunch of ſweet'herbs, a race of Ginger fliced, 
a liccle whole Pepper, a handful of Oyſters minced, and as 
much ſalr as will ſeaſon itz cover theſe clofe , and ſtew 
them up with as much ſpeed as may be, then diſh chem 
up on Sippers, and rake ſo much of the bottom of your 
Lear as will ſerve you, thicken it with rhe yolk of 
an cgg, and pur drawn burrer to it, and pour it over your 
Flounders; ſo garniſh ir with Lemmon , and- ſtrow on 
the brims of your diſh beaten Ginger, 


Andther way. 


Hen u have ſcortcht them, and laid them 'in your 

deep diſh, pur abour a pint of ſweet Saller Oyl , half 
a pint of Whire wine, and the like of Vinegar to -rhem , 
with two Races of Ginger ſliced, ſome whale Cloves and 
Mace, a ſliced Nurmeg, and a faggotor rwo of ſweer 
herbs, with a couple of Onions cur, ſtew all theſe roge- 
ther , ſodiſh up your Flounders on Sippets, then rake a 
hardful of minced Parſlee parboyled green, and throw ir 
into your Lear, ler ic boy! two or three Walms, and pour 
iT 
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it over your Flounders, ſo garniſh it with Lemmon and 
green parſlee minced. 


To Boyl Perches. 


Et r Liquor boyl,and your pan be ſeaſoned as afore- 
Cain; 1 boy! chelt up very quick ; then blanch them 
on both fides , and diſh rhern upon Sippets; then rake a 


little Whire wine , gs and vinegar , with a grated * 
fi 


Nutmeg afid a handful of Oyſters cut in funder ; pur this 
all over your fiſh, and let it be ready ro boyl in the diſh 
you ſendix upin, ſo ſhake ir rogerher, and pour drawn 
burter all oyer it; Garniſh ir with Barberries and Lem- 
mons. 


How to mabe a Bisþ of Fiſh. 


'J Ake a-yery-good Carp, ſcale him, rake our all rhe 
bones, leaye nothing burthe fiſh, mince it or cur it with 
your knife in,, pieces, t chatge a pipkin with White 
wine, and a little Vinegat, an-Onion, a faggot of ſweer 
herbs, otro 1% iced Nurmeg , three Anchovies : 
thea charge Pipkin with Pranes, Shrimps, Cra- 
ſh, and ſliced Lobſter, then charge a third pipkin with 
all manner of Shell-fiſh that you have ; pur of rhe ſame 
Lear, and ſeaſoning to theſe as was in the firſt pipkin; 
Let your firſt pipkin boyl.three or four walms , pur 
in your Carp as it boyls, with a pint of Oyſters. cur 
in ſunder, ſeaſon ir with alc , bear ( when tis done ) a 
yolk of an egg to thicken it, and drawn butrer ; ler ir 
toyl very haſtily for the rimegelſc.ic will cat flaſhy and nor 
criſp, thicken up your other Pipkins with drawn butrer, 
and make them ready ; then you rauſt have in readineſs 
abour ve Collerd Sowls, indored over with eggs, and 
baked an in Oven , with a many balls of forced 
meat of faſh', both yellow and green z you may alſo hake 
up inthe ſame thing the Carps head, and four heads of 
other. fiſhes ; haye likewiſc in rcadineſs Smelts and 
Gudgeons fryed Criſp, and Sowls cur in pieces,and White- 
ings frycd whole : then, have four ſaall Jacks boyled, and 
four Trouts , or ſuch like fiſh : ler your greatdiſh be 4s 
che 
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the coals with a ſeop of lighr ſippers,ſtrow it all over with 
bearen Nurmeg, and Ginger ; then diſh up your great 
collerd Sowl , as a ſtandard in the middle of your diſh; and 

r ſtiff ſimelrs as ſupporters round abour it : then diſh 
up your four Pikes, oppoſite one to another; their rails to 
the 'Rtandard-wards, and their heads to the brims of the 
4th : diſh rhe other four oppoſite to them, ſo that there 
be cight partitions in the diſh left ; fill ewo of them with 
your Catp and Oyſters aforeſaid, two of rhem with fryed 
Whitings , -and the other four with Pranes, Shrumps, 
Cockles, and Perriwinckles ; then you may diſpoſe of your 
other four Collerd Sowls croſs wayes, abour the ſtandard, 
n the four partitions,berween the fiſh ; then garniſh on all 
the 6h thar you fryed, in vacant places, not hiding your 
ſmall fiſh 3 Bur if they are pieces of fryed Sowls or Plaice, 
you may lay rhem over your Digger fiſh , chen rake ſome 
of your former Lear and & Liquor, adding more 
Wine if you wanc Lear; the meat in the Shell of 
a crab or two ; boyl rheſe up with a beaten Nutmeg and 
Anchovie , adding drawn butrer, and Jet your Lear be as 
chick, 'or thicker then it ; and when ir is ready to boyl, 
rake your Ladle and pour it all over the fiſh in your Bisk, 
( excepr the Carp ; } ſotake your fliced Lobſter, Crafiſh, 
and Oyſters fryed in Batter , and garniſh it everywhete, 
xccording tro your own diſcretion ; alſo rake your forced 
meat our of rhEOven , ſhake it with butrer, and do the 
like as before + garniſh round the fides of your diſh with 
the heads of your fiſh, or how you pleaſe ; then rake rhe 
Carps head which was baked with the forced meat , and 
faften it on the top -of the ſtandard in the middle ,, and 
the other four "6c od the other four Sowls : take five 
branches of Roſemary and put through their mouths, and 
faſten it roche Collers, prick Bay leaves round the Collers, 
and fides of your forced meat. Alrhough 1 have preſcribed 
theſe kind of fiſhes, yet you may make uſe of ſuch- fiſh as 
the ſeaſon will afford, or you can ger. 
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To dreſs a Codas bead tbe beſt way, 


Ut off your Codds head beyond the Gills , that you 

may have Ive of the body with it, boyl 'it in water 
and ſalt, and having ready about a quart of Cockles, 
with the max out of che ſhell of a Crab or rwoypur theſe in 
a pipkin with about a quarter ofa pint of Whitewine, a 
bunch of ſweet herbs, an Onion or two, with a little large 
Mace,and a grated'Nutmegzadd to it a little Oyſter Liquor 


ſer it on the firc, and when it boyls , and rhe liquor anit . 


is waſted, put to it rwo or threc Ladlcs of drawn burcer, 
or as much as will ſerve ; rhen diſh up your Codds head 
en ſippets , and put it on a good heap of coals to dry up the 
water, then cut the tripe of your Codd, as you cut pal- 
lats ; alfo cur the peaſe, or ſpawn in thin flices, and the 
Liver ,in pieces, take likewiſe- the Gill and pick our the 
bones, and cut 1t as you did the other z diſh up your 
ſpawn or peaſe round abour your Codds head, and Cn 
on the top, and put all over it your Tripe, Gill, and Liver, 
then rake aladle, and pour your leare over it, with a little 
drawn butrer on that, and ſtick all your gill bone with 
Oyſters fryed.in batter , and ſtick them on the peaſe of 
the fiſh , and all over the head where rhey will enter ,, fo 
garniſh it .over with the ſame Oyſters, grate on a 
Nutmeg and ſend it ſmoaking up : rake notice that the 
peaſe of your fiſh will ask more boyling then the head 
if it be a great one: alſo remember that you blanch off 
all the skin of your Codds head , when you diſh it, and 
garniſh it with Lemmon and fryed bay lcaves. | 


#/ 


To make a8 Olve of Fiſh. 


T O this you may have all manner of fiſh, ( that ate not 
flar) as Carps, Pikes, Mullets, Baſe, Rotchetrs, Gur- 
nets, Trours, or Salmon-peel, ec. being all dreſt and 
waſht : cake che firmeſt and biggeſt for boyling, and the 
other for frying and forcing ; when your Pan is ſeaſoned, 
and your fifth boyled off quick, according to the time thar 
each takes its boyling ; as alſo your other fiſh being all 
ready , diſh on your fippets, ſo.nc great fiſh turned round 
3a 
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in the middle of your Charger, ciſe a Coller of Salmon 
baked in an Oven, with the heads of four fiſhes on the 
top of it 3 then diſh your boyled fiſh round about , and 
your fryed fiſh berween them , your Smelts, and Gudge- 
ons round towards the brims of the diſh : if you have 
forced meat of fiſh made in little bals you may gar- 
niſK that between the boyled and the fry2d; then having 

r Oyſters, Cockles, Perriwinckles, Pranes, Cratiſh, or 


' fliced Lobſter , of any of theſe ready in your Lear of thick 


butter, Lear your fiſh therewith all over ; ſtick your Col- 
ler with foved bay leaves at the heads, and round the diſh > 
ſo garniſh ir with Lemmon, grate on a Nutmeg, and ſend 
it up ſmoaking. I have heard of Cooks heaping up an 
Olue of fiſh on the top of 'one another, bur that way is nei- 
ther Honourable or profitable ; the biggeſt Fiſh here thar I 
adviſe you to lay on the ocher, are only Smelts, Gugde- 
os or pieces of Souls , or Flounders fryed up very 
Criſp and brown ; and all manner of ſhell fiſh, as is 
ſhewn, 


To boyl Mullet or Baſe to be eat en hot. | 


YOu muſt ſcale your Mullets or Baſe, and waſh them, 

ſaving their Livers or Tripes, Rows, or ſpawns : Boyl 
them up in Warer, Salr, Vinegar, Wine, faggots of ſweer 
herbs, fliced Lemmon, and two or three whole Onions, 
your lear muſt be drawn burter, large mace, whole Nur- 
meg Cut in quarters , and two or three Anchovies dif- 
ſolved in the wine you drew your butter withall ; ſo- diſh 
up your fiſh, pour on your lear, ( you muſt alwayes re- 
member ro ſeaſon all your lear with ſalt ro your Pal- 
lat, ) and garniſh it with fryed Oyſters and Bay leaves ; 
ſeaſon your liquor after this manner fer the boyling of 
moſt of your fiſh, 
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To ſicw, o; make broth 3 with Whitings, or Smelts. 


Ur on the coals in a deep diſh half Wine and half water, 

put t9 it a race of Ginger ſliced, a little large mace, a 
Nutmeg quartered, and two or three faggots of 'ſweer 
Herbs with Parſlce, adding as much ſalt as wlll ſeaſon 
it 3 ler this all boyl up rogether half adozen Walms, then 
pur in your fiſh orderly, as they are to lye in your diſh, 
when you ſend them up , and let them boyl haſtily, 
with a little butter put intorhem ; leſs then a dozen walms 
is ſufficient for them; when they are enough , pour all 


the liquor into a pipkin y and ſer it onthe fire again with * 


your ſpice and ſweet herbs that werein it, then mince 
a handful of parſlee ſmall. and a lictle fennel, and ime, 
and Jer jt boyl with the fiſh-broth'; then waſh out with 
Vinegar the meat of a ſhell or two of Crabs , with the 
Carkaſs of a Lobſter , the yolks of two or three eggs, a 
ladle of drawn butter , beat all this rogether with ſome of 
the ſaid liquor, and ſtir ir into rhe pipkin unrill ir thickens, 
ſhifr out your Smelts, or Whirings, on ſippets as you will 
ſend them up, and pour on your lear, as it comes from 
the fire; this is an excellent broth and good for a weak 
Nomach, 


How to flew or boyl Eels. 


7 Qu may Collier up one of the _— your Eels, 
and boy] him up, and the other being fead , cur in 
jeces twice as long as your finger, ſtew them up with 
ry white wine, and halt water, with an Onion or two 
and ſome faggors of ſweet herbs, Iarge Mace. and whole 
P-pper g when they arc half ſtewed, put to thema a pint 
Oyſters with a little minced parſlee and time ; when they 
are ready, put ro thera drawn burter, and vinegar z if your 
fear be nor chicks you muſt add the yolk or two of an egg; 
diſh up your Collerd Ecle in the middle, and your picces 
round ab0it it to the diſh brimzand your Oyſterts, and leat 
over the whv'e 5 you may garnih it with brown pieces of 
fryed fiſh about rhe breadth of a plaice, 
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Anath » wry. 


Ut your Eels as aforeſaid, and ftew them up z when 

they are above half done, take a'{poonful or two of Ale 
jeſt bearen up with a Jntle vinegar,and put therein, with 
a greater quantity. of parſlce and ſweer herbs then was'3f 
the Jaſt, ſo diſh them up ſerved to the Tablc in their brorh, 
adding ſalt. 


To dreſh a diſh of ſmall Zack. 


Ut off the heads of chem, put them into balls of forced 
meat made of faſh, ſo thar tie heads may ftand upright, 
or looking forwards; indore them over with yolks of cggs, 
and put chem into an Oven a baking, then cut your Jacks 
in pieces , ſtew them up in adiſh, with a lirtle white wine, 
water, ſalt, vinegar, ſ; cet herbs, two or three Anchovies, 
Mace,fliced Ginger and Nutmeg; when this boyis up in your 
deep diſh, pur in your Pike and =e ſmall forced meat bals 
of iſh, both green, yellow, and white ; let them boyl, chen 
turn the ocher fide with a knife, let them boyl again, then 
take our your forced heads, and ſer them round in the diſh < 
take our your Jacks with your ſlice, and place them in the 
beſt manner; between-and abour them, all over the difÞ,pur 
Smelts fryzd Riff in the mouths of your Jacks.and pur your 
forced mears round'#hout rhemy you may if you pleaſe add 
tryed fiſh, oyRers, or orhers. 


To fi:w a diſh of Brecms. 


Y Out Breamis being dreft,waftr,dri-d well,f, cortcht butrer- 

ed and ſalted over , pur them upon your Gridiron, be- 
ing vety hot, ( over 7 wotuery ) when they are pretry 
brown on both fides bur not burnt, pur them into a great 
diſh boyling on the fire, with a little Claret wine, half 2 
pint bf gravy,two or three Onions, as many Anchovies , 
vith a litrle minced Time, and a pint of Oyſters; pur to 
this ſome drawn burter,and a grated Nutmeg; ſee that your 


_ learbe pretty thick, then diſh up your Bream wirh your 


Oyſters and lear on it , and ſtrow ir over with the yolks of 
| 2 | cggs : 


116 The whole Body of Cookery Diſſefted, | | 


s: burif therebe any Roman Carholicks, or others 


whoſe conſcience _ to cat of fleſh on faſting days, 
after 


you may ſtew it u another manner ; which is, take 


the Breams broiled as aforeſaid, with a little Clarer wine, | 


vinegar, large Mace, ſweet herbs, and Anchovies: pur 
tothis abour a pint of ſweer Saller Oyl, then pur in your 
fiſh, and ler it ſtew rogether with ſome Oyſters if 
pleaſe 3 diſh up your fiſh on fippers,} and pour your 
thercon;you may dothe like by divers ſorts of fiſh. 


BOOK XIII, 


Containing bow to Bake, Fry, Broyl, Roft , "and 
Prigacy certain ſorts of Fiſh. 


How to make Sawce or Lear without Budter or thichning 
with Eggs. 


Ou muſt clarifie your Oyl to take away the raſt and 
Y ſtrength of ir ; then take part thereof , or ſo 
as you uſe, for your fiſh, and when its hotin 
our pan, put in & handful of ſliced Onions, and let them 
ric, then pur in as much White wine and Vinegar as your 
yl contains , with ſome large mace, a quartered Nut- 
meg, ſliced Ginger, Oyſter liquor, and minced Oyſters, 
three or four Anchovies, boyl this rogerher 3 you may 
thicken it with the mcat,or carkaſs of a Lobſter, and Crab, 
etherwiſe with the Raſping of ſtale grated bread, diſh 
our fiſh when they arc broyled, fryed, or boyled, 
car them over with the ſame ; to boyl fiſh you may add 
2 handfui of parſlec and ſweet herbs minced te be boyled 
up in your lear. 
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To fry Fiſh, and all manner of Garniſhing with Oy!- 


Ou muſt ler your Oyl boyl in your pan, untill ic hath 

done bubling ; your fiſh being dried and flowred, pur 
them in the pan , and fry them away criſp, as before, in 
clarifed burter : ſo muſt you fry your Oyſters in batter, or 
other ſhelled fiſh, and when you have done frying your 
fiſh,fry up your garniſhing,as Bay leaves, Alexander leaves, 
young Fennel, Parflece , Roſemary , and toaſts of ſtale 
re 


Anather way, bow to thichen your lear for fiſh without eggs. 


Tc the peaſe of a Codd, or the ſpawn of Salmon , 
and rhe Livers withal, or elſe the Livers of Rea Skeate 
or Thornback : ler them all be well boyled , beat them all 
ina Morter together, with ſo much of the peaſe as you 
intend ro uſe; Beat this into your aforeſaid lear of Oyl 
and Wine ; this is a wholeſome and good way for dreſ- 
fing fiſh, and thoſe which are uſed to ir , deſire ir more 
then with burrer, 


To ſtew a diſh of Tiouts. 


Irſt let your pan be very hot with clarified butter, and 

give them a ſudden brown , with what v.olence you 
cag: have a ſtewing diſh ready on the fire, with gravie, 
Oyſter liquor, a lirtle Claret wine, and Vinegar, pur your 
fryed filh therein, ( you muſt note thev were to be ſplir in - 
half before frying ) fry three or four ſliced Onions , and 
when they are brown,pur them to yous fiſh , with a hand- 


- ful of parflee fryed green, a ſliced Nutmeg, two or three 


Anchovies, and let it juſt boyl up together ; then diſh up 
you Trout in your diſh upon fippers 3 whilſt your Lear is 
boyling on the fire , if ir be not thick enough, you may 
add an , drawn butrer, and ſome of the butter the 
Onions and Parflze was fryed in. Bur your better way.. 
for criſpacſs and fight of your fi is ro fry your 


(\plit Ga, as Trour, Salmon Peal , and Salmon, ve- 


ry criſp and brown ; diſh it up with the inhde erent. 
S-2 0 
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ſo pour on your aforeſaid Lear, and ſtrow all over it pars 
flee fryed green. 


To boyl, and ſcrue a whole Salmon. 


Hen you have drawn” and waſhr our your Salmon, 
you muſt run your-penknife on borh ſides rowardsrhe 
back, in and our, in Scollops, from che head to: rhe tail, 
then take a ſtring and rruſs up the head ro therail , and 
pur him upon jour falſe bortrom : you liqnor boylin 
ing in a deep pan, being highly ſeaſoned, eſpecially wit 
ſalt and vinegar , put in your Salmon, and ler it boyl ſome- 
thing more then an hour, or untill you think ir is enough ; 
then take ic up, and diſh ir in your Charger on Sippets, and 
having your fryed Collops of Salmon , very thin, garniſh 
it all about, and on the top of your Salmon;you muſt have 
ready fryed ſome roaſts picked ar both ends ; ſtick them all 
full with Oyſters fryed in Batter , and prick the other 
end of the toaſts, upon the back and upper fide of the Sal- 
mon, then lear ir all over with drawn butter, and if yon 
ene alittle Vinegar; ſo prick on and garniſh it with 
ay leaves. 


To Roſte a Pike. 


V Ou muſt lard him very well ( being falted ) all over 
with Pickle Herring, and ſeaſon him with falr , alinle 
beaten Pepper, Nutmeg, and ſome tainced Time t if you 
have two, you may put one on the one fide the ſpit, ard 
the other on the other fide; with rwo or thrc® ſticks on 
each © ſide your Pikes, to ſplinter them rogerher, and bind 
them over with packthred, and Iet them roaft, ſomerimes 
lerting the back ſtand towards the fire, and ſomerimes the 
fides, not turning them as you do fleſh, unleſs you ſee 
occaſion ro keep them from burning; then diſſolve half a 
dozen Anchovies in a little Butter, and paſte them there- 
withz after they are half roaſted, put down two ſticks of 
Oyſters, betwixt each Oyſter a bay leaf; ler there be a 
diſh under them to catch that which they are baſfed with- 
al, with a lirtle Claret wine, Oyſter liquor, minced Time, 
and a grated Nutmeg; when your Oyſters ate — rr 
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them into your diſh, raking our the Bay leaves, and put in 
an Onion cut in halves, and let them boyl on the fire, then 
take up your ſpir, and cut your firings, that you may lay 
the brown fide of your Pike upwards, ( or if you' can his 


' back ) then pur aladle of drawn burrer to your lear and 


oyſters, and pour it over your Pikes, and garniſh it all 
over with Lemmons : .your more ſafe way, is, to order it 
afrer the ſame manner aforeſaid, to put him in a diſh,and 
bake him in an Oven; and the ſame form you par him 
in, you may ſhift him into your diſh you ſend him up in, 
and fo lear him as before, and garnith him with frycd bay 
leavs, 


To Roift Eels, 


Hen they are flead, cut them to pieces, about four 

inches long, dry them, and pur them into a dith ; 
mince a little Time, two Onions, a piece of Lemmon 
pill, a little Pepper beaten ſmall, Nurmeg, Mace and Salt : 
Itbeing all exceeding ſmall, ftrow it on your Eels with 
the yolks of rwo or three eggs, ſo mingle in the ſealon- 
ng _—_ with your hands : then having a ſmall 
ſpit, ( otherwiſe take a couple of ſquare ſticks made for 
that purpoſe ) ſpir through your Eel croſs wayes , and 
put a Bay leaf berween every piece of Eel, rying your 
Ricks on a ſpit, let them be roaſt ; you need not turn chem 
conſtantly , but lee them ſtand untill chey hiſs, or are 
brown, ſo do them on the other fide ; and put the diſh 
underneath (which the Ee was in with the ſeaſoning ) to 
ſave the graviegbaſte it over with drawn Barrer,pur a little 
Claret wine,minced Oyſters,a grared Nurmeg,and an Oni- 
on, with ſome drawn bugter ; give ir one boyl up , and 
diſh up your Eel with your lear over it. 
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To Roſt Porprs. 


'F Ake a Joll of Porpus, ſtick it with Sage and Roſe. 
mary all over, and lard it very thick with the back & 
Pickle herring, then ſplit ir if ic be too biggg (plit it.ſo 
faſten ir on your ſpit with tape , baſte it over with the 
yolk of ancgg : and whilſt it is moiſt, ſtrow on minced 
Onions and Time together z boyl rhree or four Onions 
ſliced thin in a little Claret winc, and put in two or three 
Anchovies, and beaten Pepper; you muſt keep your Por- 
pus baſted with burter ; and when it is roaſted and brown 
enough ; then put a ſpoonful or rwo of muſtard and yine- 
ar to your aforeſaid ſawce, as it boyls, and ſhake it with 
a ladle of drawn butter , ſo diſh up your Porpus, and pour 
on your Lear ; forget not to ſcaſon it with ſalr, before you 
pur ut to rhe tue. , 


To Koſt 4 Carp. 


: Fake a great live Carp,and when it is ſcaled and drawn, 

e a little hole, in che belly, and dry up all the 
blood, both within and without, then rake rwo handfuls of 
your aforeſaid Chewit meat, adding to ir a handfull of 
gratcd bread, a little cream , the yolks of three eggy, 
with the white of one, Put to it one handful of Sugar , 
make it into a pretty ſtift body , and force your Carys bel- 
ly full of che ſaid meat, and pur it upon a ſpit : other- 
wiſe you may bake it in an Oven , upon two or three 
croſs. ſticks in a braſs diſh ; when it hath been inthe 
Oven a while, turn it, and ler the gravy run into the 
diſh: whenirs . enough, diſh it on fippers, and add to the 
gravie of rhe Nike, a licrle Oyſter liquor, and drawn but- 
ter ;ler your lear be thick yg ſo garniſh your Pike with ſmall 
fiſh frycd, and ſhell fiſh, ſo pour on your Lear. 


To 


. When it is on the Gridiron ; then cuthim ( if 
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To roaſt a Salmon whole. 


T ke a Salmon and draw ir at the gills, ſcale , waſh and 

dry it 3 then lard itall over with pickle Herring, or a 
far ſalred Ecle ; rake rwo or three handfuls of parboyled 
Oyſters, ſcaſon them with grated bread, a handful of ſweer 
herbs, four or ive hard eggs,an Onion,minced all together, 
add to it Cloves, Mace, Ginger, Nutmeg, Pepper and Salt, 
mingle theſe togerher , and put them into the belly of the 
Salmon, art the gills ; rhen lay him in an carthen pan, fic 
for him ro lic in, on ſticks in the Oven, put therein a little 
Clarer-wrne, baſte over your Salmon well with Burtrer, be- , 
fore you pur himin; and when it is enough, draw it, and 
thicken your Lear with your gravie that comes out with 
kim, and ſome of the ſpawn of the Salmon boyled and 
bearen, or with the meat of a Crab or Lobſter, {o pour on 
your Lear, with'drawn Butter on the rop , and ſtick ir all 
over with toaſts , and Bay-lecaves fryed : yolt ggay open his 
belly and rake forth the Oyſters , and nit Buz-hica 
alſo; your ſafeſt way to keep him from breaking,is ro rurn 
him round in a diſh and bake him. 


How to Spitchcoch an Eele. 


Ake a fair Eele, and ſplit him in the back cloſe ro the 
bone, from the head to the tail , but not through the 
belly ; ſcour him well with Salt , and waſh him, lay him 
up, and dry him , and cur the bone through all along the 
back, that it may have no ſtrength to double up the Ecle , 
bebe large) 
in fix pieces ; waſh him over in the infide with Burtrer , 
and ſprinkle on Salr, and a little minced Time z your 
Gridiron being very hot upon the coals , lay him on with 
the infide downwards, and when he is broyled on that fide, 
turn him, and let him broyl on the sﬆkinny fide very well ; 
ſo diſh him up, and pour all over him drawn Butter, Vine- 
-. and a grated Nutmeg, garniſh him round with Bay- 
V8s. 
There is ſome fiſh which is hard to broyl . that 1 have 


often ſeen to drop through the Gridiron, done by he 
do 
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who thought ſcorn to be —_— ; therefore I ſhall give 
ſome general rules for the broyling of theſe, as Whirings, 
Haddocks, young Codds, Herring, or Mackerill, e>c, 


For Brojling. 


N the firſt place be ſure your Gridiron be exceeding 

clean ; ſecondly ler ir be exceeding hot, and wath the 

bars with butter ; then ler your moſt rottenſt fiſh be 
very dry, waſhed over with Burtrer , and extreaml!y ſalted 
over that; then put the back of your fiſh to the fire-ward, 
upon the ſalted fide , until your Gridiron be full ; then 
burrer them over the upper fide, and ſtrow them well 
with Salrychen turn them ( when rey are brown enough 
on the other fide ) and put them over a hor fire again ; the 
fire being thus hor, and ſo ſalred , ir will bind the fiſh ro- 
gether, {0 that ir will nor break z when you take them up, 
you may pur a. plate on the top of them , andturn them 
thereon, as you turn a Tanzie, 


To broyi Flownders or Plaice. 


Ou muſt ſcorch them over on both ſides, and broyl them 


as aforeſaid, and ler your Lear be Butter and Vinegar, 


or you may take a richer if you pleaſe ) you may {plir 

almon Peals, or Trouts, and obſerve this way of broyl- 
ing ; if you ſend the outſide upward, it will ſeem rwg fiſhes 
for one ; if the other fide upmoſt, ir will ſhew handfom and 
yellow ; ſo. with a ladleful of drayn Burtrery a little Vine- 
gar and Nurmeg , is 2 lcar for the ſaid fiſh ; ſtrow it all 
over with Parſlce fryed green; all theſe frycd and broyled 
fiſh , do many times help forth, for want of other diſhes 
in the ſecond courſe ; therefore have I made mention of 
them to rhar purpoſe, by which rules you may be enabled 
to underſtand the nature , and how to order moſt kinds of 


Mow 
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How th fry a diſh of Maides. 


Flrit skin them, then half boyl chem in water and ſalr , 

ler your water boyl very fierce when you pr them in , 
then rake them forth and dry them very well , and flower 
them 3 then make a batter of abour a dozen yolks of eggs, 
( with three whites amongſt them ) a ſpoonful of flower , 
alicrle Nutmeg, Ginger and Salr; then take a handful of 
Parſlee boyled green and minced very ſmall , beat all rheſe 
rogerher with a little Sack, ler ir be a thick barter ; ſer on 
your pan with clarified Butter , dip your Maides into your 
batrer , and when your pan is hor , pur themin, and fry 
rhem as criſp and brown as you can ( do not over-charge 
your pan ) ſo done , diſh them up, and ler their Lear be 
Burrer, Vinegar, Nutmeg, bearen rogerher, with the livers 
of the ſaid fy » ſtrow them all over with Parflce fiycd 
green, 


Tofry a diſh of Iyng for firſt courſe. 


\VWHen you boyl Ling for dinner, you muſt ſaye a Joll , 

and at night when it is cold and congealted regether, 
you may cur irour in Collops as broad as your rhitmb or 
finger, then y.ng yr vlks of eggs bearen, and your 
pan hot with clarified ſtuff , dip your Ling in your eggs, 
and charge your pan; ( orherwiſe flower your Ling well, 
and fry it withour "$p5) then difh up your Ling,and having 
abour a dozen porched eggs , butter your Ling all over 
with drawn butrer, and lay on your porched eggs upon yoar 
Ling, fo cover itand ſend it hor to the Table; this may as 
well be done with Oyl to them which love it, 


How to Frigacy or Buiter Crabs or Labſfers. 


Ake our all the meat in the ſhells, and break the Claws 

of your Lobſter , and take our the meat, mince ir, or 
flice ix, and pur ir into the other ; add to it a ſpoonful or 
wo of Claret-wine, a little Fennel minced, and a grated 
Nutmeg, let it boyl up, then pur in alittle drawn Burtrer , 
a little Vinegar, and the yolk of an egg, if it be not thick 
enough ; 
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enough ; if there are Lobſters, you rhay diſh them up with 
fippers round in ſauccrs, on a plate, garniſh them with 
Fennel and Bay-leaves; or you may diſh them in a diſh 
with fippets : if they are Crabs, pur it in the ſhell ir was 
raken our, and garniſh it round with their Fins, ſtick them 
with toaſts, and to them only ſhould you add a little Cina- 
mon and Ginger beaten in the burtcering, 


How ts Frigaty Shrimps, Perriwinkles, Pranes, 
Cr awfiſh, &c. 


O theſe you muſt pur a little Claret-wine , an Onion 

Or two Cut in pieces, a couple or two of Anchovies,and 
a faggot of ſweet-herbs; ſtew them or any one of them 
up together with a little Ginger and Nutmeg ; toſs them 
up wath the yolk of an egg, a little Vinegar and drawn 
burrer ; you may pur them into lirtle Coffins , like Hearts 
or Diamonds, ro garniſh a Bisk or-Olae ; Otherwiſe to be 
diſhed up on ſippers, for a ſecond courſe diſh, 


A Phraiſe of Cockles. 
Ake your Ceckles, boyl rhem, and pick them our of rhe 


ſhells, waſh them clean from gravell, chen break a do- 
zen eggs, with a little Nurmeg, Cinamon and Ginger, and 


ut your Cockles therein , bear them together with a 
ul of grated bread, and a quarter of a pinte of 
Cream, then put Butter into your Fryng-pan , and ler ir 


be hot , as for cggs, and pur in the Phraiſe ; ſupply ir 
with Eutrter in the fides of the pan, and ler the thin of the 
eggs run till into the middle , till it moves round , and 
when it is fryed en that fide, burter your plate, and curn it, 
and pur it into your pan again,and fry the other fide brown; 
then rake it forth and diſhit ,, and ſcruiſe on the juice of 
Lemmons, and ftrow on Ginger and Cinamon , and ſend ir 
up ; you may green it&with the juice of Spinnage, and cur 
it out into quarters , and garniſh your fiſh of either ſorr ; 
thus may you fry Pranes, Periwigkles, or other ſhell fiſh. 


How 
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How to broyl Oyſters. 


Er your great Oyſters, then take a litrle minced Time, 

grated Nutmeg, and grated bread, and a little Salt, pur 
this ro your Oyſters, then ger ſome of the largeſt botrom 
ſhells, and place them on your Gridiron , and put two or 
three Oyſters in each ſhell ; then pur ſome Butrer to them, 
ind ler them boyl on the fire, rill the lower fide is brown , 
ſupplying ir alwayes with melred Butrer ; when they are 
brown ro your mind, then feed them with White-wine and 
ſome of f wr own liquor, with a lirtle grated bread, Nut- 
meg and minced Time, ſo ler it boy] up again ;. then add 
ſome drawn Burter to thicken them , and diſh them on a 
diſh and plate ; bur if you have $collups ſhells , ir is che 
beſt way to broy] rhem in, 


To broyl Scolups. 


Frſt boyl your Scollups, then rake them out of the ſhells 

and waſh them, then ſlice them, and ſeaſon them with 
Nutmeg, and Ginger, and Cinamon , pur them into the 
borrom of your ſhells again, with a little Burrter, Whire- 
wine and Vinegar, and gratcd bread ; lct them be broyled 
on both fides: 1f they are ſharp, they ought ro have a licrle 
Sugar added to them : for your matter of the fiſh is ſweer ; 
bur you may do them another way with Oyſter liquor and 
gravic, and Anchovies, minced Onion and Time,with the 

ice of a Lenamon in them. I haye done them borh waycs, 
wn the ſweet and ſharp is the more natural way. 
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How to Bake certain Fiſh. 
To bake a Carpe two wayes. 


Cald your Carp, and ſcaſon him with alittle Pepper, 


Cloves, Mace , Ginger and Salt; your Coffin being 


made fit for him; ( 1f you have two, you muſt taake 
your Coffin for oneto turn one way, and the other another 
way ) put therein rwo or three Onions cut in halves, a 
handful or two of Oyſters, ſcaſoncd with Time,being added 
ro the aforementioned ſpices 3 then put in the yolks of four 
or five hard eggs, with Butter thercon , and cloſe up your 
Pie 3 when it is baked, let your Lear be drawn Butter and 
a little gravie drawn from the meat with Charer-wine, 
beaten up with the yolk of an cgg ; put it in art the funnel 
of+your Pic, ſhake it together , and {odiſh ir up ; if you 
Cut it up, you may take our the Onions 3 ſome do bake them 
ſweet, being thus ſeaſoned with Raiſons and Currans, 
Dates and Pruens, with a ſweet and ſharp Lear with Bur- 
a. Vinegar, Sugar , and the yolks of rwe or three eggs 

caten, 


To make ax Eele Pie. 


YOur Ecles muſt be flead , waſhed, and cut. in picees as 

long as your finger ; put to them a handful of ſweer 
herbs, Parſlec minced with an Onion ; ſeaſon them with 
Deppers Salr, Cloves, Mace and Nutmeg ; and having your 
'Coftin ready made, of good hor Butter Paſte, pur all over 
them a handful or two of Currans , and a Leminon cut,in 
lices, then put on Butter and cloſe your Pie; when ir is 
baked , add to it a Lear made with a little Vinegar and 
White-wine, been up with the yolks of a/couple of eggs, 
and a little drawn Butter, pur this in at the funnel of your 
Pic, and ſhake ir togerher upon your plare, 


To 


- 
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To bake a Turbet. 


Y Our Turber being waſhed and drawn, and the fins barb- 
ed round abour, {corch him on both fides , ſeaſon him 


yery well with ſweet herbs, Cloves, Mace, Nutmeg, Pepper 


and Sa't on the under ſide; ſeaſon him in the ſcorches ( in 
the upper fade Yeonly with Cloves, Mace , Nurmeg , and 
Salt ; rhen make your Cofhn jn the manner and form of a 
Tuxber ; dry him in your Oven, then take him forth , and 
waſh him in the inſide with the yolks of eggs,and ſtrew the 
bottom over with a minced Onion, and half a dozen An- 
chovies, then pur in your Turber, with the back fide down- 
ward ; and having ſome ſmall forced-mear balls of fiſh , 
put round abour by the fidesyand pur Oyſters and the re- 
fuſe and liver all over him on the rop, and the yolks of fix 
hard cggs, with good ſtore of Butter , and pur him in the 
Oven; ſce that you ſupply him with Butter in the Baking 3 
let the bottem of ySur Oven be very hot, that he may boyl 
up to the trop 3 when he is baked , make your Lear with 
White-wine, Vinegar, Oyſter liquor; ler it be hot, and bear 
it up, with the yolks of three of tour eggs, and pur irto 
your Turber, ſhaking ir together that it mingle with your 
Burrer ; pur it in the Oven again for a little while, and 
then diſh it up; garniſh ir on the rop with fryed Oyſters, 
and ſtick it all over with roaſts, putring drawn Butter on 
the top; having 2 Cur dryed in on a bottom of a dith, lay 
it on your Pic, and fend it up. 


\To bake 4 Salmon Pie to be eaten hot. 


Ake the tayl of a whole Salmon, cut off by the fins, fo 
that you ſpoyl not the Joll ; then cur it in Collops quite 
through both fides, Chineand all, until you have curic 
down to the rail, then Butter your Co!lops over and Salc 
them, and half broyl them on berh fides on a hot Gridironz 
then take rhem off, and having a Coffin ready, ſer and dry- 
&d in an Oven, that may be big, enough ro contain the ſaid 
Collog; and having a handful of ſweer herbs, a little 
Fennel, an Onion, with a hardful of Oyſters , all minced 
excccding {mall , take our your d y:4 Coffn , wath the 
DOtLom 
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bottom thereof with the yolks of eggs, and ſee thatir 
may not run ; then take a handful of the ſaid herbs ( bei 
ſeaſoned with Cloves, Mace, Ginger, Nutmeg, Pep =_ 
Salt ) and ftrow them over the bottom of your Co 
then lay in your greateſt Collops firſt, and ſtrow them over 
with your ſweet herbs and ſeaſoning ; and __ on ſcaſon- 
ed Oyſters all over, with liced Lemmon ; then lay on your 
ſmalleſt pieces on them, and do by them as before to the 
greater, {o pur on butter, and par it into the Oven, that ix 
may boyl ; then having your Lear, ( with a little wine, 
Oyſter liquor beaten in With the yolk of an cgg ) alſo 
ready to boy], pur it into your Pie, and ler ir caly bo up 
in the Oven : this done, take it out, and ſhake it together 
with a lirtle drawn Bucter , ſtrow it over with the yolks 
- hard eggs minced ſmall , and ſend it up with a Cur 
thereon. 


To bake a Joll of Ling in a Pie. 


Ec your Ling be almoſt boyled , then ſeaſon ir with 

Pepper only ( the skin being firſt raken off ) ſtrow the 
botrom of your Coffin with an Onion or two minced ſmall, 
cloſe your Pie and bake ir ; then take the yolks and whites 
of abour a dozen eggs, not boyled alrogether hard , mince 
them ſmall with your knife, and pur them into drawn Bur- 
ter, toſs them rogether , draw your Pic , and pour in this 
Lear of eggs all over, and ſhake it together : ſo put on 
your lid, and diſh your Pie. | 


Anather way. 


GEaſon ity and pur it into the Coffin, as aforcſaid, lay on 
fliced Ginger and JArge Mace; cloſe it up, and put a Lin 
£ Oven unril the fides and bortom 


nel thereon, pur itin 


be hardened, then draw it, and fill it with Oyl , ſo that ir 
-may boyl to the top of the Ling; then pur ir in again , 

__ let it remain unul it is baked : draw it and cut it up: 
beat three or four ſpoonfuls of Muſtard, with ſome of rt 
ſaid Oyl, or others , and pour thergin, ſhaking your Pie , 
that it may Mingle all rogether, , 


Tv 
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To bake a Pike in 2 Coffin. 


Y Hen he is waſhed and drawn, lard him with pickle Her- 
ting, mince a good handful of ſweer he:bs, one Onicn, 
and a handful of Oyſters, with a little Lemmon- pill : pur 


 rothem ſonre Pepper, Salt, Cloves, Mace, Nutmeg : waſh 


over your Pike with the yolks of eggs, both the inſide and 
oiftfide, and ſeaſon him with the forementioned minced 
ingredients : ( being before ſcorched en both ſides ) then 
having your Cothn ready ( in the form of a ike ) lay 
him in, with a lictle forced-meats round about him , and 
ſcraped Horſe-Radiſh , with a handf41 or two of Grapes 
all over him', pur op Butter and cloſe him : when he is 
baked, lear him with Whire-wine, Vinegar, d:awn Butter, 
and the yolk of an egg : pur it in, ſhake them rogerher » 
and let it ſtand a little while in the Oven . If you would 
have him richly baked, you may add Oyſters ard Shell fiſh, 
yolks of hard eggs, Lemmon , Anchovies and gravie to 


your Lear, 
To bake a Lump in a Coffi 1. 


You muſt flea him , and cur all the fiſh from the bones 

in piece; abour the bigneſs of. your rwo fingers, ſcaſcn 
it with minced Time, ſweet herbs, Cloves, Mace, Ginger, 
Salt, and alittle Pepper, with a handful of grated bread ; 
your Coffin being made , ſtrow in the bottom thereof one 
handful of the ſeaſoning , and pur therein your Collops 
of fiſh ; and pur on them pieces of Marrow, Oyſters, the 
yolks of hard eggs cut in halves, with ſliced Lemmon ; lay 
on the top of thar more ſeaſoning ; lay over the reſt of 
your fiſh, and ſupply them with the ingredients ( in order} 
before mentioned , with a few ſmall balls of forced fiſh 


; upon the rop of them, pur on butrer enough to bake ir , 


and cloſe up your Pie, and pnr it into the Oven, and when 
It is baked, pur in a Lear of White-wine , Oyſter liquor , 
drawn Butter, and the yolk or two of an cgg ; cut up your 
Pie, or put it in ar the funnel, and ſhake ir abont ; ſo ſerve 


it up, "© 
K To 
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To bake Flounders or Plaice. 


W Hen they are drawn and waſhed, fin them, and ſcorch 

them, {caſon them with Pepper, Salt, Mace and Nut- 
meg, mince an Onion and ſtrow in the bottom of your 
Coffin, then pur in your Plaice, lay on them ſome Lobſter 
cut in pieces, the yolks of hard eggs, and a handful of 
grapes if you have any, then pur on Butter, cloſe your 
Pie, pur him into the Oven and bake him ; ler your Lear 
be' a little White-wine Vinegar , boyled Pazrſlee minced 
ſmall, the carkaſe of a Lobſter , drawn Butter, and the 
yolk of ancgg, all which pur into your Pic when igis 
baked,and ſhake it together,and ſerve it up, 


To bake an Oyſter Pic. 


Ake a good handful of Parſlee, Time, Winterſavoury, | 


an Onion or two, mince them very ſmall , . pur to them 
a lirtle grated bread , Cloves , Mace, Nutmeg, Salt and 
Pepper beaten, ſcaſon your great parboyled Oyſters , and 
put them into your Cothn ; pur on them ſome blanched 
Cheſnurs. and a Poratoc boyled and cut in pieces, withthe 
yolks of hard eggs cut in halves; if ir be not a faſting 
day, you may add Marrew, ſo put over it ſome ſliced Lem- 
mon, large Mace, Butrer, and cloſe up your Pic, and bake 
him ; you muſt put them ina thin Coffin, for a. lirtle 
more then haif an hour will be a ſufficient baking for 
rhem z when ir is enough , lear it with Oyſter liquor , 
Whire-wine, the yolk or two of an egg, and drawn But- 
rcr : cut up your Pie and pur it in ; ſhake it together , and 
Ict it ſtand a little inthe oven, and ſerve it up. 


lo 
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To make a Ba'illze of Pie of Fiſh, 


Ou muſt ſer a large Coffin, cur with battlements, and 

ſer forth round the Coffin, with as many Towers as will 
contain your ſeveral ſorts of fiſh ; you may ſer it inthe 
inſide ailo, from one bending to another, for partitions, t9 
lay your feveral fiſh with their Lear aſunder ; dty your 
Cofhn well, and waſh ir over inthe inſide with the yolks of 
eggs ; flower it in the bottoin to ſoder it ; then whar ever 
fiſh you have prepared before for your Pic , muſt be either 
broyled or fryed brown ; in the middle. of your Pie, you 
may put che head of a Salmon cur off beyon4 the gills , 
forced and baked in an Oven; bake rhe heads likewiſe of 
your other fiſh , that they may ſtand upon forced mear 
botroms , then dith up all your fiſh in erder, every ſort one 
oppoſite to another, placed in the ſeveral partitions, and 
having ready your Oyſters , Cockles , Ferriwinkles and 
Pranes, being boyled up in Lears ( as you have been far- 
merly taught ) and thickened up with drawn butter, pour 
it over your fiſh, and garniſh on your ſhcll-fiſh all over , 
and let the forced heads ſtand over the battlememts' ; if 
your Pie be full of lear, you may ler ir ſtand in the Oven 
to keep warm ; gvhen you ſend it away, pour on lear on the 
top, garniſh it with 26 Oyſters or Lemmon, or whar 
you pleaſe. 

You may make the like partitions upon a ſheer of Paſte 
ina diſh, with a ſtanding bartlement ft round the brims ; 
in which partitions you may diſh up all manner of ſhelled 
fiſh, and ſend them ſeverally re the Table with their di-' 
ſtint lears. 


To make Peteers of Shcrimps 07 Pranes, 


WhHen you have made your little Coffins like Hearrs , 

Diamonds, round or how you pleaſe ; you may fry 
up your ſhelled fiſh , with the, yolks of cggs , Cinamon, 
Ginger, Nutmeg, Cloves and Mace beaten together, and 
when they are criſp and brown , fill your dryed Cofhns 


with..a lear made with a little Claret-wine, drawn Butter, 


and Oyſter-liquor, bearen ur with the volk Or two of In 
K 2 09: 
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egg; ſoputitto your fiſh, and ler it ſtand in the oven yn. 
ti] you diſh ir up, 

By theſe rules in boyling, broyling, roaſting and baking 
of thoſe varieties of fiſh before mentioned , the ingenuous 
PraQtitioner may know the nature , and how to order and 
dreſs any orher, 


To Marrinate a Carp, to be eaten hot or cold. 


Ake a large Carp, ſcaled, ſcoured and waſhed clean from 

the ſlime, ſplit him through -the head down the hack, 
dry him with a cloth, ſprinkle him with Salt , and flower 
himdry ; let your pan be hot, full with oyl or clarified 
Butter 3 fry him away very criſp and brown , put himina 
broad pan with as much Whire-wine as will cover him , 
with ſome fryed Bay-leaves and Roſemary, a faggot or two 
of ſweer herbs, with ſome ſliced Ginger, Nutmeg, Cloves, 
Macc, whole Pepper, Salt, and a fliced Lemmon ; ſo you 
may diſh it up with ſome of the liquor, garniſh it with 
Bay-leaves and Lemmon, with your thices all over it, 


To Haſh a Carp. 


Ake a good male- Carp or two, ſcale and ſcrape off the 
ſlime with your knife ; when you open them, waſh our 

the blood with a little White-wine , cut off the heads, 
then take all rhe fleſh from the bone , and cur it in pieces 
as big as the rop of your thumb ; you may cur after the 
ame manner a fat Eele amongſt it ; then take abour a pinte 
of Whire-wine, or Clarer-wine, put to it a faggot or two 
of ſweet herbs , a quartered Nutmeg, Ginger , Mace, a 
couple of whole Onions, and two or three Cloyes of Gat- 
lick; when all theſe ingredients have boyled alittle while 
in the Wine, take them our, then add to your Wine half 
a pinte of Oyſter liquor, a piece of Butrer, and the blood 
of your Carp you ſaved before ; and when it boyls veiy 
faſt, pur in your Haſh of Carps and Eelc , with abour a 
pinte of Oyſters; add to it Salt, a grated Nurmeg, and 
rwo or three Anchovies , and let it boyl as faf as it can 
until it is enough, and criſp, then beat up the yolks of two 
_— 
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orthree eggs , with.a ladlefu! of drawn Butter to thicken 
it, ſo diſh it upon fippers, and Nick it with roaſts fryed Riff, 
with fi yed Oyſters over them. 


A Frigacy of freſh $1101. 


Take a tay! of freſh Salmon, and cut ir out in pieces as 
long as your thumb, nor altogerhcr fo rhick ; rake 
ſweer Margerum, Time, Parſl-:e, al:le Fennel, and mince 
ir exceeding ſmall; ſeaſon ir with >a!t, ſmall Pepper, 
Cloves, Mace, Ginger, and Nutmeg be#en ; pur all theſe 
ro your pieces of Salmon, with the yolks of cight eggs , 
mingle it all well rogether;your pan being tull of I;quor and 
hot, pur ir in with rwo or three hands, becauſe you muſt 
part it one from anorher, thar it fryzs nor in lumps : when 
it begins to turn brown, and is about half fryed, pur our 
your Butter from 'ir , and put im about ha'f a pinre of 
White-wine, as much Oyſter l;quor, a pinte of ſer Oyſters, 
with a little minced Time, Nutmeg, three Anchovies , an 
nion or two whole : when it is enough, b:ar the yolks of 
two of three eggs with a little of rhe liquor , pur itin 
and keep ir ſhaking together , ler itbe thick, ſo diſh ir up 
on fippets, and pur drawn butrer over it : you may garniſh 
it vith Shell-fſh, liced Lo\ſter, or fryed Oyſters : ſer ir 
on the coals, and grate a Nutmeg over it : if none he 
ranges fleſh, you may add half a pintc of gravie co 
tis lear, 


To Frigacy great Plaice or Flounders. 


R un your knife all along upon the bone, on the black fide 

of your Plaice : then raiſe the fleſh on both fides from 
the head ro the tay], and take our the bone clear ; then 
cut ir down the middle, where the bone went, and likewiſe 
croſs wayes , that it may be in Collops the length of half 
the breadth of the Plaice, abour rwo inches broad : it be= 
ing very well dryed from the water,and ſprinkl:d with Salr, 
and flowered very diy, fry it away ina very hot pan of 
Clarifed ſtuff, ſo rhar it may be very criſp . rake it our of 
therankcep it warm in an Oven, or by the fire : make 
Jour pan , and pur into it a ladleful of burrer, 
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a little Whire-wine, and Oylter liquor , the | 
ſhelis of a Crab or two , with abour a pinte of , 
half of them minced, a little minced Time, a grated 
Nutmeg, with two or three Anchovies 3 let all theſe rf 

3 
and 


-up together in your pan , then pur in your fryed Pla 
and roſs chem up all rogether, diſh rhem. on fippers , 


_ over ail your Lear: garniſh them with the yolks of { 


rd eggs mincet, and ſlices of Lemmon : After this man- 
ner you may do Trours,Salmon,Pikes, Mullers,Bace, or any 
firm fiſh : you may alſo make them green as well as yellow, 
becauſe of having varictics of colours, as well as taſtes at 
your tablc, 


To mab: Chewits of Salmon. 


Ou muſt firſt broyLhalf a dozen ſlices of Salmon cur 

off from the tail, when ir is above half broyled, and 
coldz you may mince it with a handful of ſer Oyſters, 
and ſome Marrow ; thcn mince a lirtle Time, Parſlee, 
ſweer Margerum very ſmall; with a few Cheſnurs,Piſtaches, 
and a picce of a Lobſter ; put all theſe together, and ſea- 
ſon them with Cloves, Mace, Nutmeg, Cinamon, Ginger 
and Salt; ſo you may fill your ſmall Chewits, and: bake 
them in an Oven, and when they come forth, lcar them 
with Gravie , Oyſter liquor, and a little drawn burrer, 
this will ſerve to garniſh your Bisk Pic, or other boyledo 
baked meats of fiſh. 


To broy! a Carp. 


T Er your Carp be ſcaled, waſhed and ſcoured clean from 
" the ſlime and blood , then ſcorch it on borh ſides, and 
waſh ir over with butter , and ſeaſon it in rhe ſcorches, 
with Time, Nutmeg and Salt ; then put it on your Grid- 
iron, ane broyl it ſoftly over Charcoals : keep it baſting 
Whiles it is thereon, { you may alſo broyh ſome Collops of 
Salmon with it ) then ſer upon the coals zn a ſtewing-diſh , 
a quarrer of a pinte of Clarer-wine, a lixcle Oyſter _— 
a tew minced Oyſters, and hard eggs, with a kandiv 
Pranes : when your Carp or Carps are broyled, diſh 
vp, and gamnith them with frycd Collops- of _ 
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pu on your Lear ( being thick ) with a ladlcful of drawn 
utter, R 


To force an Ecle. 


ECour great Ecles with Salt, and flea them, with the 
head and part of the noſe unto the $kin, then currhe 


$ of { bone from your Ecle , and mince your Fele or Eelcs very 
lan- ſmall, with a handful or two of Oyſters; mince likewife-a 
ay handful of Parflee and Time, wit! 2 few other Greer herbs, 
OW, and a great Onion : ſeaſon it with Pepper, Salt, Cloves, 
Sat Mace, Ginger, and Nutmeg : put t9 it a good many bits of 


butter , and make it up into a body with the yolks of raw 
egos : then fill your Ecle-$skins down to the tail , and ſew 
' themuptothehead , ſew uprhe ſlit of the belly rowards 
the head, and the head and neck together : fill them nor 


Cut to? full for tear they ſhould ſwell,and break in th boyling: 
nd turn chem round, as you do a falr Ecle, and boy! rhem; you 
TS, may afterwards broyl them if you pleaſe : an4 lend them 
&, | Uup garniſhed with Bay-leaves, for a fecond courſe diſh : or 
* you may cut them in pieces for the garniſh'ng of other fith g 
d- otherwayes you may almoſt boyl chem , when they are 
er firſt fleacd, and ſcaſon them with the aforeſaid ſ-aſoning , 
ke bur very high like a Saflage : only add more to them ſome 
Mm Sallet oy1 inthe mixing ; fill them as before, and dry them 
Tr, in your Chimney ; when they are enough , you may flice 
VF t1em out, and eat them with Oyl and Vinegar : you may 
do Salmon or other fiſh after the ſame manner ur Felc- 
$Kkins, 
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BOOK' XIV. 


—O— —___—— __ — —— 


Contains ſeveral ſurts of hot baked Meats of 


c 


To bake a Gammon of Bacon, to be eatex bot, with the Ingre- 
P dients. 


Ake a Weſtphalie Gammen of Bacon, and boyl him 
down, take off the skin, ſeaſon him with Pepper, 
and a little minced Sage ; ſtick him with Lemaon 
pecl in the upper fide ; then having a Cofhn of hor but- 
rered paſt, (ſomething high) pur him in the middle there- 
of ; take adozen of Pigeons , and as many Lamb Ron:s, 
and ſweet breads, of each : ſeaſon thera with Pepper, 
Salt, Cloves, and Mace; lay your Pigeons round abour the 


Gammon, and your Lamb ftones, and Sweet breads round 


and onthe top of it ; Lay over ir large Mace, a few ſweet 
herbs minced , and pur on butter all over ; the Gammon 
being renderly boyledbefore, will be fully baked wirh the 
Pigeons and ſweet breads : cloſe up yonr Pye , and letir 
have a gentle ſoaking ; your cruſt need not be very thick 
for ſo much baking as your Ingredients will ask ; when 
he is cnough , let your Lear be Claret wine , boyled u 

with two or three Onions, a faggor of ſweet herbs, wit 

half a handful of ſage boyled and minced, a little ſtrong 
broth, and drawn burrer thickened up with the yolk of an 
egg 3 When you diſh up your Pye, cut ir open, pour in 
your lear , and ſhake it abgut, pur on your lid again, and 
1c. ve It, 


To 
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To make 4 leah Pye of Mutton. 


Cur outa Loyn of Murrton in ſteakes, cur away the chine 
bone as much as you can, beat rhem flat with the back 
of your Cleaver,ſealon them with Pepper, Salr, and minced 
Time: , and put them into your Pye, cloſe it up, . and bake 
ic, then rake half a handfull of Capers, and as much Sam- 
ier, mirice them with an Onion ſmall , boyl them up in a 
freets Claret wine, put to them rwo or three Anchovies, a 
grated Nurmeg, a little gravie, ſo thicken it with the yolk 
of an cgg, and a little drawn butrer ; when your Pie is 
enough, take it our, and cut jt up, and pour in your Lear 
all over your ſteakes; and rurn them in your Pye that the 
lear may mingle with them. 


Anather way. 


LE your meat be cur forth, and ſcaſoned as aforeſaid, 
adding fome Cloves, Mace, Nurmeg beaten , with an 
onion or rwo minced, ſo fill your Cothn, andpur on it a 


- handful or two of Raiſons, and. ſome Cabbage Lerrice , if 


ir be atthat Titne of the year., and when ir is cloſed and 
baked, rake a little ſtrong broth, and White wine, with a 
little Vinegar, the yolk or two of an cggy and drawn burter ; 
this bear up together for your Lear : ſo open your Pye,pour 
it in,ſhake it together,pur on your Lid,and ſerye it ; if you 
pleaſe, you may ſeaſon it only with Pepper an $alt, pur- 
ring in a little Claret wine, when its half baked, ſo 


it is a a good plain way, and ſavoury mear. 
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For a ſweet Lamb Pye. 


Ur our your Loyn of LS of Lambyſcaſon ir in little pic- 

ces, with a little ſmall Pepper , ſome Salt , Cleves, 
Mice, Nurneg,ans minced Time; your Coffin being made, 
put in your Lamb, ſtrow on a handful of currans ; lay 
over it all ſome ſmall balls of ſweer forced meat ( in the 
winter tinge, take boyted Poratogs cut in pieces,and guar- 
rered dares, a little Orangado, and Cirern.; Bur in the 
Summer fome pieces ofArtichokes,Grapes,or hard Lerrice,) 

t in ſome blades of large Mace, ” cloſe up your Pye, 
fer your lear be Sugar and Verjuice beaten up together, 
with the yolks of ewo eggs, and a ladle of drawn butter : 
pur it in your Pye when it is baked, ſhake ir rogerher, pur 
on your lid, 2nd ſerve it. 


Auother way for a ſavory. 


CEaſon your Lamb with Pepper and Salc, a lirtle Cloves, 

Mace,and Nurmeg,with Time minced,put into your Cof- 
fin; with a few Lambſtoncs and ſweet breads, caſoned with 
your Lamb, with as many Oyſters, and ſavory forced meat 
balls, ſo pur on butter, and.cloſe up your Pye : lect your lear 
be three or four Anchovies difſolved in a little Clarer wine, 
add a lirrle Oyſter liquor, gravic, and a grated Nutmeg, 
bear ir up with the yolk of an cgg, and a little drawn bur- 
rex 3 when your = is enough,take it out,pour in your lear, 
and ſhake it rogether. 


Another way. 


GEaſon it as aforeſaid, (you may put in ſome Artichokes, 

or hard Lertice in your Pye if you pleaſe ) then take 4 
little ſtrong broth, a little White wine , and chop in the 
r9ps of rwo or three bunches of Sparragraſs being boyled 
before, and ſome green boyled parflce minced, add to this 
a ladleful or rwo of drawn butter and a grated Nurmeg : 
and when your Pye comes out of the oven, pour it all over 
the meat thereof, and ſhake it about, . 


To 
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To babe a Henn to be eaten hot. 


PArboyl your Henn, then cur off thelegs and wings as 

when ſhe is carved ; cut off the Metry thought , and 
through the breaſt bone , ſo alſo rhe carkaſs , char ſhe 
may be handſome to lye in the Pie ; break the bones, ſea- 
ſon her with a little pepper and falt, Cloves and Mace ; 
then pur her into your pye,with ſome pieces of Lamb tones, 
ſweer breads, and ſaſſages, with a few oyſters berween, wich 
hard eggs and a couple of oniens cur in halves, fo 'puron 
burrer, and cloſe up your pie : when ir is baked , ler your 
lear be a lirtle Claret wine, ſtrong broth, beaten up with 
the yo!k of an egg, a graced Nutmeg, and drawn burrer ; 
pour it into your pyc and ſhake ir together. 


How ts bake a Henn anather waye 


Ur her to pieces, and let your ſeaſoning be alitrfe Pep- 

per, Salr, Cloves, Mace, minced Time, ( Nurmeg ) 
and other ſweet herbs ; your Henn _— thus in pieces, 
ſcaſon it therewith : pur in the yolks of three or four eggs, 
and mix them up all togerher, then ſeaſon ſome thin ſlices 
of fat Bacon, with minced Sage and Pepper, fo lay your 
meat in order int9 your'pye, with a piece of Hen, and a 
ſlice of bacon, untill ic be all in : pur over it ſome'ſavory 
forced meat abour the bigneſs of a Walnut , with a little 
ſliced Artichoke berween; fo ſprinkle over your meat with a 
handful of ſtripr Barberics, pur burter in your pye, and 
cloſe ir up.z and when its half baked, put-in a ladle of 
Clarer wine, and ſer it into the oven ynril it is enough;draw 
itand curitup; if it be too thin , beat up the yalk of an 
egg with ſome of its own liquor ; pur thereon a ladleful of 
drawn butter, ſhake it togerhcr , and pur on che lid again. 


Another 
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Azother way to bake a Henn in a patty pan. 


FJ Ake: 2. young Henn or rwo,and let them be almoſt boy]. 
ed or roaſted, then take all the fleſh from the bones 

C bur nor very clean ) and cur it all in ſlices,ſeaſon it with 
fome Time, Parſlee, ſweer Margerum, and an onion minced 
very ſmall,with. a lictle Cloves Macc,and Nutmeg beaten ; 
then having a ſheer of fine paſt driven our for your pat- 
ty pan, , put your hones in the bottom , and your fliced 
meat on the top ; put over butter , and cloſe your patty 
with another ſheer of paſt : then ſer on your pan , on a 
few embers, and ſome coals on. the Lid, by ſupplying ir 
with freſh coals at top and, bortom, you may bake it as 
well as in an Oveny when it is baked;take abour eight cps 
and break them in a diſh,and butrer them on the fire;zwhen 
they are thick, put ro them ſome Clarer wine, and ſtr 
broth ; add to them a handful of parſlee beyled green, = 
minced ſmall, tir all rogerher with a ladle of drawn bur- 
rer ; caſt your patty inro a diſh, and cur up the lid ; ſtir 
* upall rhe mear from the bottom , rhar you may take out 
- the bones; then pur in your Lear of eggs (before provided) 
and mingle them all rogether, with your knife or ſpoon ; 
then quarter your Lid , and cur it into eight parts, and 
pur it round your patty ; then ſtick up your bones in the 
middle of your meat, garniſh is with quartered O:anges, 
and ſend it up, 


To bake a Capon or Tur by in a patty pan. 


F Ake a cold Capon or Turkie that have been roaſted 

before, and flice it thin from the benes ; ( preſerve 
your. ſtraight thighs and pinnions ) rake alſo three ſweer 
breads,and as many Lamb ſtones, with tw» handfuls of Oy- 
ſers cur in pieces as big as a Walnur,ſcalon your meat with 
Cloves, Mace, Nutmeg and Salt, with 2 lirrle minced 
Time, ſweet Margerum and Pennyroyal ; your party pan 
being covered with a ſheer of paſt, lay i: your hones in 
the bottom, ſtrow in a minced onion; ſo \!2y your Capon 
or Turkie over the bones,and on the rop of that you Lamb 


ſones, ſweet breads and oyſters; and between all about 
to 
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rwo handfuls of Cheſnurts blanchr, ſtrow it over with Pine 
apples and Piſtaches, ſo pur butter on the top , and cloſe 
your patty, and when it is baked, pur in a lcar made with 
Clarer wane, a little ſtrong broth, gravie, drawn butter, 
rwo of three Anchovies diflolved,with a grated Nutmeg : 
if ir be not thick enough, bear in the yolks of rwo eggs : 
Caſt your party forth into the diſh, cut it up , pour in 

r Lear, and ſhake ir together, Lay on ſlices of Lemmon, 
and cut the lid ;into cight parts, and ſer ir up round the 


patry. 


How to ſeaſon and bake a paſty of Veniſon. 


(Wy Hen you have ordered your fide or hanch of Veniſen 
by taking our the bones and finews, and the skin on 
the far, ſeaſon it with pepper and ſalr only , beat it with 
your rolling pin,and proporrion it for your paſty, by taking 
away from one part, and adding ro anoker; your paſte 
being made with a peck of fine flower , and about four 
pound of butter, a dozen eggs , work ir up with cold 
water into as {tiff a paſte as you can ; drive it forth for 
your paſty , ler.it-be as thick as a mans thumb, roll ir up 
upon a rolling = » and pur under it a couple of ſheers-of 
Cap-paper well flowred ; then your white being already 
minced and beaten with water, proportion it upon your 
paſty , rothe breadth and lengrh of your Veniſon : ſolay 
on your Veniſon on the ſaid white, waſh it round with your 
feathers, and put on a border : ſeaſon your Veniſon ar the 
top, and turn over your other leaf of paſte, ſo cloſe your 
paſty; then drive our another border for the garniſhing the 
ides upto the top of the paſty ; ſo cloſe it up togerher with 
your rolling pin,by rolling it up and down by rhe fides and 
ends: and you have flouriſht your garniſhing , 
edgd = paſty, vent ir at the top: and indore it with but- 
rer , ſer it into the oven;it will ask five or fix hours baking, 


according as it may be; when irs enough, drayy it and puris 


on your paſty platc. 


Another 
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Another way to bake Veniſongto be caten bot, 


R Aiſc.a Coffin of hor butter paſt , it may be four ſquare; 
pur in your Beef ſuir ſmally minced in the bottom of 
your Pye, and having your Veniſon cur, flaſht, and ws 
—— for your Pye, ſeaſon your Veniſon with ſome 
epper bearen. ſmall, with Cloves,Mace, Cinamon,Ginger 
and Nutmeg beaten, with a handful of Salt; pur it into 
your Coffin , with ſome butter on the tp of it, ro-make 
it ſmoorh for your Lidd, and cloſe it z this Pye muſt be of 
a good thickneſs , when it is baked, rake it it forth , cutit 
up, and put in about a quart of Gallendine or Veniſon 
ſawcc, more or leſs,as you ſee fit: ſo ſhake it cogerher; this 
Pye ought to have fix hours baking, becauſe it ought to be 
very render. 


To make a Battlely, or Bigh Pyes ia the ſpring. 


Y Ou may make your Coffin Round, or Caſtle faſhion; 

you muſt take of theſe ſeveral ſorrs of meats, or In- 
gredents for your Pye, according to the bigneſs thereof: 
take four ſmall Chickens, four Pigeons, a couple of young 
Rabbers, half a dozen Quails, rwo pair of Lamb ſtones,and 
as many {weert breads, three Pallets ſliced , ſeaſon them all 
with a little ſmall pepper beat,Cloves, Mace,Numneg Salt, 
and ſome minced Time : you muſt alſo have ſome +aflages 
ready, with ſome ſavoury forced meat, and a handful or 
two of parboyled Oyſters, ( unleſs ir be afrer April : if in 
Aday ſhell fiſh will come in ſeaſon, ) firſt rake your Kabber 
being cut in pieces (and ſcaſoned as aforeſaid) and put it in 
the bottom of your pye, with ſome {lices of Bacen 3 you 
may cur your Chickens and Pigeons in halves ; lay on half 
a Chicken, then half a Lamb ſtone, then half a Pigeon,then 
a ſweet bread ; do ſo with your forced meat Balls, ſo your 
others, nntil they are cqually diſperſt one amongſt ano- 
ther : ſtrow on your fliced pallets all on the top, with a 
handful of Oyſters or Sherdoones , with the marrow of 
three marrow bones, wrapt up in the yolks of cggs, and a 
handful or two of blanched Cheſnurs , with a few Pine 
apples and Piſtachces ; pur inthree or four halves of Oni- 
Ons 3 
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ons , lay butter overall, andclofe your pye ; when its 
enough - ( baked ) draw ity ler your Lear be White wine , 
diffolve therein rhree or four Anchovies bear up with the 
yolks of eggs, and ſtrong broth; and drawn butter, cur up 
you pye, put it in,and thake it together, garniſh it with 
your Sprigs of paſt dryed; Now if you were to make 
this bick in harveſt , then you muſt take in the ſtead of 
Spaniſh Poratocs, Skerrets, Cheſhurs, Oyſters, Sherdnons, 
with many ſuch Ingredients, which we make uſe of in the 
Winter, and coming in of the Spring : In the rgom of them 
we have Artichokes, Sparragraſs, Collyflowers , Cabbage, 
Lertice , and many other herbs ( Ingredients )J which 
the garden doth afford; As alſo certain wild fowl do 
come in, as Partridge, Quail, Rail, Puerrs, &c. And in 
Aurumn,inclining to Winter,you have all manner of wild 
fowl comes in the room of your Rabbers, Chickens, Pige- 
ons, and ſuch fowl as you had before ; you muſt likewiſe 
then make uſe of all ſuch Ingredients you left off withal 
in the beginning of the Spring ; As ro pickle Roots, Cheſ- 
nuts, &c. fo ler Reaſon rule you ro make uſe of rhoſe 
things , as the ſeveral times and ſeaſons do produce , and 
you ſhall not err, 


To make a Sherdooa Pye in the Spring. 


Here is a thiſtle which hath a root like an Artichoke, 
and muſt 'be boyled, and ordered accordingly : 
when its boyled, you may ſeaſon it with Cinamon,Ginger, 
and beaten Nutmeg ; you muſt cake rhe marrow of four 
Marrow bones , ſeaſonthem with Cinamon , Sugar, the 
yolks of three or four eggs, and grared bread, A thin 
coffin being ready,put in yout Sherdoons,ſo wrap rhe marrow 
in the yolks of eggs,and pur it into the pye,wirh a handful of 
dates, and lay on it ſoine ſliced Lemmon; large Mace, pur 
your Butrer on, ſo cloſe it , ſer it in the Oven: when its 
enough, draw it, cut it up, and let your lear be Sack and 
drawn burter, 
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To make a Lumber Pye. 
'J ke a pound and half of Beef ſuir, and as much of a 
leg of Veal parboyled : mince it rogerher , then rake 4 


few ſweer herbs, as Time, Winter Savoury, ſweer Marge» 
rum , and a good handful of Spinnage : mince all theſe to- 


gether with a pippin or two, and two or three handfuls of | 


gratcd bread , alimtle Roſe water, and as many yolks of 
eggs » with the whites of two, as will make it into a render 
moiſt forced meat : add to it a pound of Currans, ſeaſon it 
with Nutmeg, Ginger , Cloves , Mace, and Salt : then 
having yourCoffin made,pur it in,all abour it equally, then 
having the marrow of two or three Marrewbones ſeaſoned 
with Cinamon, grated bread, and yolks of cggs, lay ir on 

our forced meat; pur on it (liced Orangado, drycd Citern, 

ingo Roots, pact we Ginger, preſerved Barberrics, and 
Dares, put alſo Sugar ro your Lumber meat, lay on bur- 
ter,and cloſe it up: when irs baked,ler your lear beVer juice 
and Sugar beaten up. in twe yolks of eggs : open your pye, 
_ Pur it in, and ſhake it : ſcrape on Sugar and ſerve it; 


To make a diſh of Chewit 5. 


TF Ake 2 Nears tongue thars tenderly boyled , elſe par- 

boyled Veal , mince it, | un ro it as much Beef ſvir, two 
or three Pippins,about a dozon dares , an Orangado-pil, 
let them. be all firicly minced and mingled togerher,ſeaſon 
It with Cinamon, Ginger, Nutmeg,Cloves, Mace, Carra- 
way ſceds, ſalr,and a little Roſe-water and Sack,and havi 
your Coffins ready made,with a high one in the iddleang 

alf a dozen hearts and diamonds round abourt,mingle your 

_ wich a pound or two of Currans,or as many as you 

Ll think to be enough, according to the quantity of 
meat : Fill your pyes, and cloſe rhem, they will ask about 
an hours baking : when they are baked, ſcrape on ſugar,and 
ſend them up : you may make good minced pyes atter the 
ſame manner, wuh good cleanly tripe , adding Raiſons of 
rhe Sun to your ordinary minced pies, 
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To mahe an Ox cheeb Pye. 


Ake a young Ox cheek, and boyl him pretty rendes 

and when he is cold, ſlice him our from the bones like 
a haſh, pur to it a handful of minced ſweer herbs, and an 
Onion with them, ſeaſon ir with a little ſanall Pepper,Salr, 
Cloyes, Mace and Nutmeg ; put it into your, Cothn, with 
a few Pallers ſliced and ſeaſoned, and ſome bats of ſavory 
forced mear, put in two or three whole C nog burrer, 
and cloſe ir up ; when it is baked, pur in a Ir of Claret 
wine, Vinegar, and a little Sugar, beatcn up with the yolks 
of two eggs. 


To make a (al ves head Pye. 


YOu muſt cleave your Calves head , waſh the cheeks 

very wel ; and when its almoſt boyled, and cold, rake 
« from the bones ; cut it in pieces abour the bigneſs of a 
[_ Oyſter, then take a pretty quantity of Time, ſweer 

gerum, Roſemary, Parflee : mince them all ſmall to- 
gether, and pur it ro your meat, with a littlc Pepper, Salt, 
Cloves, Mace and Nutmeg, ſeaſon ſome flices of Bacon cur 
very thin, with Pepper and Sage, ſcaſon alſo a handful of 
Oyſters with the ſeaſoning appertaining to the Calves- 
head, your Coffin being made, pur in your meat, with the 
Bacon and Oyſters all over it ; flice on Lemmon , and pur 
on a handful of Barberries, with burrer over it,ſo cloſe your 
Pye; make a 'lear with a little gravy, drawn with Clarer 
wine, and beaten up rhick with rwo yolks of eggs, anda _ 
title drawn butter ; when it is baked, cur ir upz. and pour 
your lear all over ; pur cn your lid and ſerve it up. 


146 The whole Body of Cookery Diſſefted. 


To make a Neats Tongke Pye, to be eaten bot, 


Ake a couple of Nears Tongues, and almoſt boy! 
Tim blanch them, and cur our the mear ar Gees 
as far as you can, not breaking it our of the fides ; para 
lirtle ſuir ro the ſaid mear you cur our, a few ſweer herbs, | 
and Parflee, minced altogether very ſmall, ſcaſon it with 
a lictle Pepper, Salt, Cloves, Mace, Ginger, and a hand- 
ful of grated bread, a little Sugar , and the yolks of ruce- 
or four eggs; mould ir up into a bedy , ſcaſon your 
in the nbd, mibocible, with your ſeaſoning aforelad, 
and waſh them within with the volk of an egg, and fee 
them , where you cur forth the meat , make {mull 
forced meat balls of rhe Reſidue : then having your Coffin 
made in the form of a Neats tongue Pye, —"—_ | 
with the balls round them : pur on Dates and ſliced Len- 
mon, with butter on the trop, cloſe ir ug : when its baked 
put in a lear of a thin Gallendine or Veniſon ſawce, ſhake } 
it together and ſend ir up. 


To make a Chicken Pye for the Winter. 


Ake half a dozen, or eight ſmall Chickens: whenthey 

are ſcalded, drawn, and truſs for _ » ſeaſon then 
with Cleves, Mace, Nutmeg,Cinamon, and Sale , wrapuy 
part of the ſcaſoning in burrer, and pur ir in their bellies: 
your Coffin being made, lay them in, put over and berween 
them , ſome pieces of marrow, quartered Dares, pieces of 
Spaniſh Poraroes hoyled , with a ſliced Lemmon, and half 
a handful of Barberries ſtripr, ſo pur on butter,and cloſe up | 
your py; let your lear be made with White wine, Sugar, 2 
grated Nutmeg , and beaccn'up with the yo!k of an egg,and 
a little drawn butterz when your pye is ready, cur it up,a 
pour it over ; ſha e your pye well rogether , and cover Ut, 
you may pur Suckers and Cheſr**- * aſe. 
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Another way. 


Hen _ have truſs', and ſeaſoned your Chickens 
with Pepper, Salr, C'oves, Mace and Nutmeg beaten, 
mince a handfull of Pazflec, a lictle Time, and wrap 
it up in a piece of butter with ſome of the aforeſaid ſca« 
ſoning, and ſtuff the bellics of your Chickens ; ſo lay 
them into your Coffin prepaied for them, ſtrow over them 
ſame Lemmons cur like dice,and half a handful of grapes, 
with ſome pieces of boyled Arrichokes , and hard Cabage 
of Letrice, ſo pur butter on ir, and doſe it up; when it 
is ready, put" ina lear of White wine and graviegheaten up 


' thick with a little drawn butter, and the yolk of an cgg, 


and a grated Nurmeg , ſhake; i together , and ſerve it 
up. 


Another way. 


Our Chickens being ſeaſoned as aforeſaid, you may 
if you pleaſe cur them in halves or quarrers, and pur 
chem in your Coffin ; ſo may your pye be the larger,and 
the lower when its baked ( >lain ) take a little Verjuice, 


. White wine, and a handful of parſlce boylcd green and 


minced , with a bunch or two of Sparragraſs boyled, and 
cut yr gry inch long : when your Lear boyls , pur 
this in t er with ſome fliced Artichoke , grated 
Nutmeg, alittle Sugar,and dra+n butter ; beaten up rhick 
with the yolk of an egg ; when your pye is ready, Xa 
your learall over your Chickens, ſhake ir rogether, 
thus you may bake Rabber s, 


and Spinnage minced , 


bh iy 4 : 
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To make a Calves fagt Pye. 


you muſt boy! and blanch your Calves feer , and when 
they are cold, mince them ith. half the quantity of 
beef ſuir, with a handful" of good ſweer herbs, Parſlee 
put t6 them a good quantity of 
Currans, ſome Cloyes, Mace, Cinamon , Ginger,Nurmeg, 
Sugar and Salr, with a lile Roſe water; your Coffin _ 
ready, pur in your minced meat, puriover it Dares, fli 


+ Lemmon, and a little Burtet, cloſe it, and bake it; when its 


enough, let your lear be Verjuice, Sugar, ee N 
beaten up with the yolk of an "BB- with a little Roſe wa- 
rer , 'put ir intothe pye chrough ghe funnel , and leric 
ſoak. rogether im the oven unril you ſerve it up. 


To make ax Olrye Pye. 


Cu: thin collops off a peice of the buttend of a ltgof 

Veal - as many as you' Judge will fill your Cofhn; 
hack them very thin with the back of your knife , ſeaſon 
them with a lictle Pepper, Salt, | rad nog Nutmeg and 


Ginger,waſh over your Collops on the upper fide with your | 


feathers dipt in the yolks of eggs'; then mince a 

handful of all manner of ſweer herbs, eſpecially, Time and 
Parflec,with ſome Spinnage ; mince likewiſe as much Beef 
ſuic very ſmall, putto it a good, handful of Currans, the 
yolks of abour cight hard cggs minced, with a lictle Oran- 
gado, ſeaſon all this ognpers: ( as you did the Collops) 
{prinkle it with Roſe water,and pur it on your Collops: ſo 
roll them up very hard with the forced meat wirhin them, 
and lay them in your Coffin , trowing your forced meat 
that is left, all over it; then according to the ſeaſon of the 
year you may pur on Artichoke bottoms, hard Cabage Let- 
tice,or Endive ſcalded,clſc Cheſnnts or Dates : pur but- 
rer on your pye, cloſe it,and bake it: let your lear be White 
wine, Verjuice and Sugar beaten up with the yolk of an cgg> 
and drawn butrer,pur ir in at the funne] when your pye & 
cnough, and let it land in the oven untill you ſend it up. , 
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To mahe ut Artichoke Pie. 


Oy! the bottoms of abour cighr or ten Artichokes, ſcrape 
them, and make them clean from the core ; ſcaſon them 
with Cinamon, Sugar, N.'mmeg, Salt , with a little ſmall 
Pepper ; rake the Marrow of four Ox-bones , ſeaſoned 
with the like ſeaſoning, *( excepr Pepper ) lay your Arrti- 
chokes in che Coffin prepared , then lay your Marrow all 
over them , being wrapt up in the yolk of an egg , and 
7 bread, rhar ir may not melt ; you may allo boyl the 
ks of your Arrichokes ( near the bottoms ) "and ſcaſon 
the. pith thercof, as aforcſaid , cutting them about three 
inches long , and put chem in with your Marrow, and put 
amongſt ir quartered” Dares , Nliced Lemmon , and large 
Mace, {o pur on Burtcer and cloſe your Pie ; let your lear be 
White-wine,and Sack, with a little Sugar, beaten up with 
the yolk of an egg and drawn Burrer ; when it 15 cnough, 
put it in! ar the funnel, ſhake it rogether, ferape on Sugar, 
and garniſh it, and ſend it up. 


To make a Sherret Pre. 


ROyl your biggeſt Skerrers, blanch them , ſeaſon them 

with Cinamon., beaten Nurmeg , Ginger and Sugar 3 
your Cotfin being ready, lay in your Skerrets ; ſeaſon alſo 
the Marrow of three or four bones, with Cinamon, Sug ir, 
a little grated bread , with the yolks of rhree or four raw 
eggs, pur on your Marrow , with thc yolks of cight hard 
eggs cut in halves, a handful of blanched Cheſnuts, 'and a 
few Pan Dares ; lay Burrer over your Pie , and cloſe 
it ; ler your lear be Butter, Vinegar, and Sugar , with a 


little Sack, and the yolk of an egg ; when your Pic is baked, 
pur it in, ſhake it together, ſo ſcrape on Sugar, and gar- 
niſh ir, 


3 
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To make 4a Peta Pie, 


POyl your Spaniſh Porarocs * not overmuch ) cut them 
forth in flices as thick 1s your rhumb, feaſon them with 
Nutmeg, Cinamon, Ginger , 4nd Sugar ; your Coffin 
being ready, pur them in, ove” the bottom z add to them 
the Marrow of about three Marrow-bones , ſeaſoned u 
aforeſaid , a handful of ſto'1cd Raiſons of the Sun, ſome 
gps Dares, Orangado, Cittern, with Ringo-rooy 
iced, put butrer over it, and bake them : ler their lear be 
a lirtle Vinegar, Sack and Sugar, beaten up with the yolk 
of an Egg, and a lirt!e drawn Butter ; when your Pie is 
enough, pour it in , ſhake it together , ſcrape on Sugar, 
garnith ir,and ſerve ir up, 


To mahe Marrow Paſiies to fry. 


T ke tht Marrow of four bones, throw it into a Baſon of 
water, and let ir d:ain in a Cullender ; let the pieces 

be as big as the top of your thumb , pur them into a deep 
diſh, wth the reit of your ſinall Marrow : mince a lirtle 
Orangado, Cirtern and Vates exceeding ſmall : rake rwo 
haniituls of grated bread , and pur ir all into the diſhro 
our Marro'v, with about a ſpoonful or more .of 
Faſo it with a good quantity of beaten Cinamon, Salt, 3 
graced Nutmeg, and a little Ginger, with a little »ack and 
Roſe-water; break to it the yolks of half a dozen cgps 
ſo mix it alcogerher ; if ir be too thin, pur it on the coals, 
keeping ir Rirring with a ſpoon, that the eggs may congeal 
it rogerher , take it off the coals; your Paſte muſt be 
made with fine flower , cold bucter, and yolks of eggs : 
make it very rich, then drive out thin ſheers , pur them-0n 
papers, and lay on your Marrow in pieces, that your Paſtie 
may be four or five inches long , and three ortyur inches 


broad ; then lay on. of your grated bread and your other 


ingredients ov:r all your Marrow, to c -ngeal it cogeraer; 
wath ir ir. the clofing with yolks of cggs , turn ©vyer your 
ſheer, and cloſe him as you do a Pattic , Jaggikg of him 
round wich your Jagging-iron, ſo do by the reſt ; mingling 
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our Marrow; ,cggs and bread proportionably together ; 
ons pan being ready, full of Clatified tuff, hens is hot 

ick your Paſties, and put them into your pan, holding ic 
Lieh from the fire, becauſe they are apr to burn ; they 
ought to boy at the top, as well as ar the borrom , and to 
be turned rwe or three times in the frying; whenthey are 
enough, take them up wirh your lice, and place them on 
your plate { fix or eight will make a fair diſh ) ſcrape on 
Sugar and ſerve them up. After this way you may do it with 
flices of Artichokes cur thin , in the botrom , under your 
Marrow, and ar the rep likewiſe : the ſame may be done 
with Poratoes in the Winter. | 


To make egg Pies: 


YOu muſt make your Paſte prerty rich wit! thc yolks of 
eggs, your butter muſt be melred , and well mixed 
with your flower and eggs z your water to bring it into'a 
Paſte muſt be hot, but nor boyling hor, ſo male ir up into a 
pretty Riff Paſte ; you muſt drive ir our into borders, - and 
cut your ſers even at the borrom, and jagg ir in the edges, 
then ſer ir round on a borrom, that ir may contain in the in- 
fide che bigneſs of a Gooſe egg , and about the height of 
four inches ; abour'a dozen or fixtcen will make a handſom 
diſh ;' Jagg them round at the foor , when they are ſer ro 
the betrom , then take the yolks of abour rwenty eggs 
boyled hard and minced very-\mall, with a little Orang:dog 
Cittern and Dares likewiſe minced , pur it into a dith, 
with the yolks of abour fix eggs, and the whices of three , 
bear' it all rogether with half a pinte of Cream, and let 
there be another pinte hearing on the fire , and when it is 
almoſt ſcalding hot, bear ir in by lirtle and lirtle into the 
afore-mentioned Compoſition ; if it thickens roo much , 
add more Cream, ſeaſon it with Roſe-warer , Sugar, Cina- 
mon, Nutmeg and a little Salt ; pur a little Marro- into. 
all your Pics, and ſer them in the Oven , o fill them with 
alirtle ladle ; ler your ſtuff be ſo thin, that ir may run like 
a Pancake-batter; they will ask about a quarter of an 
hours baking ; when you diſh them, Nick them with Cir- 
tern, and ſtrow them over with ſmall Biskers, ſcrape on . 
dugar ſend them up. Note, that the Cofhns 

L 4 muſt 
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_— be dryed a little in the Oven before they ar 
illed. 


To make a Trotter Pitzand Taffatie-Tarts, 


Ou muſt make a Coffin with hot buttered Paſte, abour 
the heighth of the Crown of a hat , and as ſmallin 
circumference , fill it with ſliced Pippins , cloſe it without 
Sugar ; if you miſtruſt ic will fall, pin a paper abour i, and 
pur it in the Oven a baking ; you muſt hon ſheers for 
your,Taffatic-Tarts, with ſuch Paſte as you had for. you 
Marrow Paſties; it muſt be exceeding thin,and four ſquarg; 
your Apples may be cur throughout your Pippin, as thing 
you can cut them, paper your ſheets of Paſte, and lay on 
your Apples in one end, only leave a place to cloſe ; lay an 
the ſlices of your Apples in the form of a little ſquare 
Trencher'in length,but nor in breadth by two inches ; frow 
on a little Orangado , or minced Orange-pill, -berween 
every laying of Apples , build them up abour four ſtories 
high , after rhe ſame manner : lay on the top thin ſlices of 
Orangado and Cittern ; cover them flat over with powder- 
ed Sugar, and wer them with your wetting-bruſh round ig 
the cloſing ; then turn oyer your ſheer of Paſte, -as you 
do a Paſtic, and cloſe chem firmly ; jagg them ſquarely off 
ar the ends and fides, as many as you make ; prick and in- 
dore them with Butter , ſo bake them in a moderate oven; 
when they are almoſt baked , you may take them our,and 
xce them it you pleaſe ; when your Pie is enough, rake him 
forth, put him on a plate, and cut up the lid , pur in Bur- 
ter, Roſe-water and Sugar ; when he is diſhed, put round 
abour him your Taffatic-Tarts, then hang three Efles of 
Paſte on your Pic , and puton them a cur garniſh'; you 
may garniſh your Tarts with dryed Citrern, Orangado, of 
what orher preſerves you pleaſe 3 ſcrape on Sugar, and 
ſend them up. 
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To make an mak Pie. 


Y Ou muſt make a handſom thin Coffin,with hot buttered 

Paſte, then ſlice your Orangade and pur over the bot- 
rom thereof ; quarter ſome Pippins and cur rhem in halves, 
ſo chat it may be cur in eight parts, and lay them over your 
Orangado ; then put on: more Orangado- an the. rop of 
them , and pour on them ſome firrup of Orangado, and 
Sugar on the top , ſo cloſe your Pie 3 when it is baked 
ſcra pe on Sugar, and ſerve it up. 


Another Way. 


YOu may make your Paſte with fine flower , and a few 

yolks of eggs, and a little Milk ready to boyl ; work up 
your flower and eggs together, and bring ic afterwards into 
a ſtiff Paſte with your Milk; roll it out in ſheets , and cur 
our your Patterns four ſquare , let them be about rwelve 
inches long, and fix inches high, roul them thin by degrees 
from the foundation upwards, and cut Battlements on the 
top; then with your irons, or pen-kinif, you may carve 
them in what garniſh, forng or faſhion you pleaſe z bir in 
all che Tower, from the foundation, e*c. muſt carve 
it 3 then bring up your pattern to a circumference, cloſe it 
rogether, and ſer it on a bottom, ſo it will be like a Tower 3 
you may make as many as you will in the form rhereof , 
with an high one in the middle ; that it may be. after the 
likeneſs of a Caſtle 3 then dry them in an Oven, pnt them 
on a diſhing-plate ; you may put what ſuckers and ſweer 
meats you will within, but hang and garniſh it in every one 


your diſh with ſweer 


Orangado cur in pieces ;z ſo garni 


of your cuts and holes, and on all =__ Batrlements, with 
meats and ſuckets, 
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4 bot baked meat of compounds. 


T Ake part of a leg of Lamb , and cur it inco thin flices , 
make forced mear of the other part of it ; then rake 
two or three”Chickens, and as many Pigeons , cut them in 
weces, alſo rake'Quails, 'Larks, or other ſmall fowl ; ſea- 
on ir all ſeverally by ir ſelf, with a little Pepper ſmall 
bearen, Cloves,'Mace, Nutmeg, and Salt ; rake likewiſe a 
handful of ſweet herbs and Parſlee, a lictle Beefſuer,and a 
handful of Currans, mince all theſe finely rogerher, with 
a handful of grated bread ; ſeaſon rhem as the mear, 
aforeſaid, and knead them up with a little Butter into a 
ball ; your aforeſaid collops being opened', ſpread ir on 
them, and roul them up into little Collers ; you may make 
aÞPic in the faſhion of a Bartalia,or a round Pie very large, 
but nor high, then diſtribure all your Lamb in the borrom 
of your Pie, with your pieces of Chickens and Pigeons 
betwixt your Co!lops , and lay -oyer that your Larks and 
Quails, & ce; with _ forced'mcat balls as big as a Wal- 
nut, between your fowl, as atfo the bottoms of Artichokes 
boyled, Sparragraſs Lertice or Grapes, in the Summer ſea- 
fon ; otherwiſe, Cheſnurs , Dates, Skerrers , Potatoes, 
Pine- Apples, Piſtaches ; ſeaſon ſome thin flices of Bacon 
with Pepper, Nutmeg, Time, and alimnle Sage, and pur ir 
all over your Pie in the vacant places ; alſo ſome Lamb- 
Nones, ſweer-breads, Marrow, and the yolks of hard eggs ; 
you miy take but a few of all rheſe ingredients , leſt your 
Þie be ' very big : pur Butter on your Pie, cloſe him and 
bake him ; for your Lear, diflolve rwo or three Anchovies 
in Whire-wine, a little ſtrong Broth and Gravic, with a 
a Nutmeg, and a l:trle drawn Butter beaten up, with 
the yolks of rwwo eggs; when your Pie is baked, putin 
your Lear and ſhakc ir rogerher ; if you pleaſe, you may 
pur Oyſters in it ; this is a baſtard Pk Pie 
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To make a Pigeon Pit. 


JRuſs y_ Pigeons tro bake , and ſer rhem, and lard the 

one. half of them with Bacon, mince a few ſweet herbs 
and Parſlce, with a lictle Beef-ſuer, the yolks of hard eggs, 
and an Onion or two ; ſeaſon it with Salt , bearen Pepper, 
Cloves, Mace, and Nutmeg , work it up with a piece of 
Burrer, and ſtuff the bellies of your Pigeons , ſeaſon them 
with ſome Salr, ſmall P , & lictle Cloves, Mace, and 
bearen Nutmeg , rake £f abour four {weer-breads , as 
many Lamb- ſtones, ſeaſoned as aforeſaid, with a few ſlices 
of Bacon, ( bur omit Salt in your Bacon ) you tnay make 
a round Coffin, and pur in your Pigeons , and your Lamb- 
ſtones, ſweer-breads and ':acon , berween and about them, 
you may put in alſo Artichoke bottoms, or whart other dry 
ingredients of thar nature, becauſe your Pie is cf a luſcious 
fat '; yur Burrer in your Pie, and cloſe it up ; you may pur 
in a little Whire-wine, beaten up with the yolk of an 
egg when it comes our of the Oven, for your Lear. 


Another way. 


WhHen they are truſſed, ſeaſon them with'Salr, a lictle 

ſmall P and Nutmeg ; pur in cheir giblers, with 
ſome Burrer, ſo cloſe up your Pie and bake it; then take a 
good handful of Patrſlee boyled up quick and green , 2 

ful of ſer Goosberries and Grapes , half a handful of 
boyl.d Barberries , two or three bottoms of boyled Arti- 
chokes ſliced ; ler your Parſlee be minced ſmall ; pur All 
theſe rogether inro a Pipkin, with a quarter of a pinte of 
White-wine and {trong zorh.; pur to it a ladleful or rwo 
of drawn Butter : v hen your Pie is baked, cur jr up, and 
pour your Lear all over, ſhaking of it well together : 
- the Winter you may uſe Potatoes , er Skerrets in this 

IC. 


To 
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To make a Kzd Pie. 


T Ake a Kid, and rake out moſt of the bones , preſeryi 
che meat in form 3 what bones you take 'noc out, bt 
chem , then ſer your Kid, and lard him with Bacon ; bear 
him down, that he may lie as low as poſſible, with his back 
—_— in the Pie , then ſeaſon him with a lirtle Salt , 
oves, Mace, Nutmeg, Cinamoi and minced Time , pro- 
portion a Coffin according to his form , and lay himin; 
inthe Winter time take Spaniſh Potatoes half boyled, and 
ſliced Dares, Raiſons of \ 4g Sun ſtoned, and put all over 
him, with a few preſerved Barberrics , a little Orangado 
and Citrern, lay on ſome large Mace and Burtcr, and cloſe 
it up 3 make your Lear of a quarter of a _ of White- 
wine z as much Sack, boyled up with a litcle Cinamon , 
Nucaneg, grated bread, two 6r three ſpoonfuls of Verjuice, 
a little oy with' a Jadleful or rwo of drawn Burrer ; 
when your Pie is baked and diſhed , cut ir up, and pour on 
this Lear, ſhake it together, and ſerve it up. 


. Anather way. 

Hen you have truſled, d, and larded him, as afore- 

ſaid, ſeaſon him with Salr , ſmall Pepper , Cloves, 
Mace, Nutmeg and minced Time , put him into a Coffin, 
and lay Butter thereon, cloſe him and bake him ; then take 
a quart of ſer Oyſters, drycd with a cloth , flowered and 
fryed brown : then pur out the Burrer they were frycd in , 
and put ro chem half a pinte of White-wine , hAlf a pince 
of het: own liquor , an Onion minced exceeding ſmall , 
with a little Time , a grated Nurmeg , and a handful of 
green Parſlec, boyled and minced , with a few Barberries; 
when it boyls up together , beat it thick with the yolk of 
an egg, af | a ladleful of driwn Butrer, difh up your Pie, 
' and cur ir up ; pour on your Lear, with your Oyſters all 
over your Kid, ſo pur on your lid ay ſerve it up; this 
will ſerve towards, or in the Spring : che other ſweet way 
in December, or when Kids are very young; 4 


/ - "Two 


er SE. EE. 2 


Two other wayes. 


Y Ou may cur a quarter, or what you pleaſc our in ſteaks, 

and ſeaſon it with ſweet ſpice , as Cinamon, Cloves , 
Mace, Nutmeg, Ginger, adding alirtle Salr, and bake it 
with fruit or ſuckers, as Raiſons, Currans, Dates, Oranga- 
do, Cirrern, , &c. your Lear . muſt be Vcrjuice, White- 
wine Vinegar , Sugar , beaten up with two yolks of 
eggs. - 
Te you would have ir baked ſavoury , ſeaſon, it with 
Pepper, Salt, Cloves, Mace, Nutmeg, and minecd Time ; 
let your Lear be a little ſtrong Broth, Whire-wine, gravie, 
and drawn Butter, with a handful of Oyſters minced ; if 
you pleaſe, you may put in a handful of boylcd Parſkee 
minced alſo. 


To make a Paſtie of an old Goat. 


T Ake the hinde quarter of a fat Goat, bone and skin ir , 

cur it with your knife fqur ſquare, fit for a Paſtic : bear 
ic well with « Rolling-yin, ſeaſon it with Pepper, Salr , 
minced Time, and Nutmeg , ( let it look graywith Salt } 


' then let it ſoak all night in irs ſeaſoning, with Red-wine, or 


Clarer, then bake it 5 you do Veniſon Paſtic, with min- 
ced Beet ſuct : rhen break the bones all ro pieces with a 
Cleaver,and pur rhem into a Pipkin, with ſome other pieces 
of mear, and put to them a pinte of Clarer.wine, and a 
lirtle ſtrong Broth , and covex your Pipkin cloſe with a 
ſheer of courſe Paſte , and bake them in the Oven with 
your Paſtie ; when your Paſtic is very tender, or cnough , 
draw it and ſet it on a diſh, and plate, and fill it with your 
liquor poured from your boncs out of your Pipkin , and 
ſend it up : it will not be known from Veniſon, by the ge- 
nerality of men; cither in taſte or colour, 


Ts 
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To make a Lamb-Paſiie. 


EF One your Lamb, skin it, and cut ir forth four ſquare in 
\— the manner of a Paſtic { ſeaſon ir with Salt, Pe 
bearen ſmall, Cloves, Mace, Nutmeg, and «minced Time : 
ler your Paſte be rich cold buttered Paſte : lay your Lamb 
upon minced Beef-ſuet , and pur on an high border abour 
ir, then turn over your ſheet, cloſe, finiſh and bake your 
Paſtic z when it is baked and drawn, pur in a Lear 
Whirc-wine, Sugar, Vinegar, beaten up with the yo!ks of 
rwo or three cggs 3 if you would have ir ſavoury and not 
ſyeer, add the more ſpice in the ſeaſoning , and ler your 
Lear be only gravie , or the baking of bones , and fore 
meat, in Claret winc , as before : this you may obſerve in 
all other baked mears , berwixt che Lears of ſweet ati 
ſavoury. 


To bake a Faws, or young Roe. 


"YOu muſt bone him, ſer and lard him with Bacon, ſeaſon 

him with a lictle ſmall Pepper, Salt, Cloves, Mace and 
Nurm#+g:then you may make aCoffin according to the form 
of a Roc : or you may ſer you: border round abour him, 


head and all being proportioned , and fo cloſe it on ther 


- of the back, or where the ridge. bone of your Roe ſhou 
__be ; elſe do it after your 01 n fancy , ( for that is not my 
work intended ) when it is baked, cur it up, ſo as you may 


r in your Lear, and cloſe it handſom again : leryour 
ar be Claret wine, grated bread , a good quantity of 
bearen Cinamon , Vinegar and Sugar boyled up together 2 
pur in a ladlcful of drawn Burecr , and pour it all oyer 
r Fawn or Roe, and ſhake it toget'1er : let not your Lear 
ſo thick rthar it wil! nor run over you: meat; if you 
would have ir ſavoury . you mutt bake your bones with 
Claret-winc, and ſo fill it as beiore direttcd, 
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To make Pafties of Pies ts fry. 


Ou muſt order your Rice, and ſeaſon ir as aforeſaid , 

ther drive our vhin ſheets of cold Burrered Paſte ; and 
lay cn a ſpoonful of Rice 2 It muſt nor be ſo thin as to run 
it felf, bur pur it all abroad ſquare about four inches in 
hreadrh, and five inches in length : then having the Mar- 
row of two bones, cut in'/pieces, abont the bign:ſs of a 
Nutmeg,ſerſoned with Cinamon and Nutmeg,mingled with 
the yolk or rwo of an cgg : ſtick rhis on your Paſtic all 
over your Rice , t'1cn lay on another ſpoonful of Rice all 
over your Marrow , waſhit round about with the yolks of 
fs » and cloſe your Paſtic, Jagg it cound: you may make 
a dozen or twenty in a diſh, Ay number you pleaſe ; 
and fry them in a Kettle, or pan full of Ruff, as you'fry 
Fritters * remember ro prickthem , and fry theny very ſo- 
b-rly , that the Marrow may be fryed through, yer noc 
burned : ſtick chem with Lozenges , or {rigs of Paſte , 
ſcrape on Sugary and ſcrve them for ſecond courſe. 
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BOOK XV. 


hd —— a 


Contains all manner of T arts, and made diſhes. 
How to make a Bacon Tart. 
OU muſt rake ſome far clear Bacon thar is nor ruſty, 


and ſcrape it with your kniſc,until you have the quan- 
tity of a'pound or upwards , throw it into fair water.: 


afrer irs well ſoakr, drain ir out, and put itin a ſtone |, 


morter, and bear ir with a wooden peſtle ; then pur 'rojt 
ſome Orangado, and drycd Cirtern fliced ; pur ro it ſome 
Roſe water, two handfuls of grated bread , eight e 


caſting away four .whites ; a pint and half of creamy 


ſeaſon ir with Sugar , Cinamon, Ginger, Nutmeg, and 

a lirtle Salt ; bear ir all rogether well, and when your cof- 

fin, or coffins are made, and a little dryed in an oven, you 

may pur it in and bake it, and ſerve it up, with a cur, and 
afers on it. 


To make an Almond Tart. 


I Ake about one pound of ſweer Almonds, being blanchtz 
- © and yatred for a while, bear them in a ſtone Morrer, 
with a little Roſe water ; and when they are well bearen » 


beat them in again with a little cream , and put on about | 


a. quart of cream on rhe fire,and put them therein ; keepin 
them ſtirring char it doth not burn to : let them boyl ( wi 
three or four ſticks of ©inamon, large Mace, and a grain 
of musk ryed with a thred ) until ir grows thick, then take 


it off the fire , and bear in the yolks of abour ſix eggs, _ 


with the whites of three; ſo ſeaſon ic with Sugar, a little 
Orangado fliced,and Cirrern; your coffin or diſh be/ag rea- 


dy, putitin, it, | no 
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To make a Pine apple Cart. 


Eat two handfuls of Pine Apples, with a pickled Quince 
with the palp of two or three Peppins , when they are 
well beaten, put ro them half a pint of cream, a little 
Roſe. water, the yolks of half a dozen eggs, with a 
handfull' of Sugar, if it be thick you may add a little 


itdryed, fill themup : and bake them : you may garniſh 
them with Orangado, or Leflſenges : of Sugar paſte, of 
what elſe you pleaſe. 


Another Tart of Piſtaches. 


Ou- muſt bear your Piſtaches Kernels ( about the quan- 

tity of ewo handfals ) in a morter , with the quarters 
of about four Pear-mains , adding to them a preſerved 

ince, preſerving all che Cock treads of your eggs, and 
tight yolks, with almoſt a pint of cream, mingle it alroge- 
ther well-in a morter , with Sugar and Koſe water per. 
tuned with Amber-greaſe, and Musk, remeniber rhat your 
quarters of Pear-mains, were firſt boyled, before mixt 
with the reſt of your Ingredients : it muſt be filled into 
thin ſhallow collins, about rwo Inches high, you may either 
ry or bake them, otherwiſe you may bake rhem open 
your coffins being dryed, you may ſtick them over with 


{iced Piſtaches, ſo ſcrape on Sugar. 


To make a Spring Tart. 


YOu may gather the leaves of Primroſes, Violets, Straw- 
berries, with a lirtle young Spinnage, or all other buds 
that are not bitter, boy] them in a little milk, then pur 
them forth into a Cullender, and preſerve your milk for 
| another uſe': chop your herbs very ſmall, and boy] them 
up again in cream 2 rake as many yolks of eggs, with 
two or three whites, as will make your cream into a thick 
body, after it is off che fire : if it be not thick enough with 
your herbs : pur in a handfull of grated Naple Bisker, co- 
leur it all green with the Juice of Spinnage, ſeaſon it with 
M Sugar, 


1 


'Y 


more cream to it: ſohaving your thin low coffins for - 


> 


= 
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Sugar, Roſe watery Cinamon, Nutmeg, and a little Salt : 
you may bake-it zn.a diſh, on a ſhicer of paſte croſ-barred 
over, with puffpaſte , ſo garniſh ir with Loflenges, 


*- 4 
. 
, 


To make a Cowſhp Tart. 


Y Ou muſt rake. the bloſſoms, of ar leaſt a Gallon of 

Cowſlips, mince them exceeding ſma}l, and bear them 
. 3n a morter, put rothem a handful or rwo of grated Nple 
Bisker, abour a pint and half of cream, ſo pur them into a 
killer, and ler them boyl a little on the fire, take rhem off 
and beat in cight cggs with a little cream, if ir doth nor 
thicken, lay it on the fire gently untill ir doth, bur rake heed 
it curdles not,'ſeaſon ir with ſugar, Roſeyarter, and a little 
ſalt; you may bake it in a diſh, or lirtle open Tarts , but 
your beſt way is to let your cream be cold before you ſtir in 


your © £95. 


To make a Cheeſe Tart. 


F ke about three quarters of a pound of old Cheeſe-of 

Parmyzant, and grate it : put it into, a ſtone morter : 
with about a dozen eggs : Caſting away. fix of the 
Whires: put therein half a pound of ſweet burtet melt- 
cd, with ſome Ginger, Cineonograged Nutmeg, and Salt : 
with a penny Mancherz gratcd ; ſeaſon ir with Sugar, and 


Roſe water : then beat into it ſo much Cream, ' that it 
may be as thin or thinner, then barter for Frerrets , | you 
may make it in a diſhon a ſheet of paſte, otherwiſe you 
may dry your Coffins and pur it in with your Ladle : and 
put, over it croſs bars of puff paſte, ſo bake ir, and garniſh 
Ky , 
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To make a Prewen Tart. 


CTew a pound and a half of Prewens, in as much Clarec 
wine as will cover them, and when they are _—_— 
done, ſtrain them through a bolter or thin ftrayner, ru 
them all to pieces with your hands, and pour in ſome of 
the liquor they were ſtewed in to waſh the Prewens from 
the ſtones; ſo that which remains inthe bolter,or ſtrayner, 
ſhall be nothing but the skin or ſtene thercof 3 fer. your 
&\h with the palpof the Prewens, on a Chaffn diſh. of 
coals, with a lietle whole Cinamon, Large Mace, with a 
krtle Orangado and Citrern minced; ſeaſon it with, Sugar, 


' R6fe Water, bearen C inamon and Ginger, let ic boyl up un- 


tft it be' thick rogether : then rake our your whole ſpiceyyou 
maſt make your Coffin abour 'an inch and half high. And ſec 
ir ir corners, in what form you pleaſe, either in fix, eighr, 
& twelve 3 when its dryed in an Oven put in your Tart 
fulf; plaining it all over.-with a ſpoon, pur it into the 
Oven , and ler ir ſtand a lictle z when you rake it forth, 
lick it with Sugar, Lofſenges , and ſtrow it over with 
ſmall Bisker red and white, ſcrape on Sugar. 


| To make Cheeſe Cakes, 
pic Runner tothree Gallons of Milk, that irmay be a 


"tender Curd; run it through a thin ſtrayner, when irs 


come and gathered, ſcruiſe, or preſs our the Whey, as well 
3 you can poflible, pur it into a deep diſh, or baſon,” pur 
to it abour a pound of ſweet butter melted , a matter of 
fourreen eggs, caſting away half the whites, ſeaſon ir with 
beaten Cinamon, Ginger, Cloves, Mace, Nutmeg, Sugar, 
ſufficient ro ſweeren ir, with a little ſalr ; with Orangado, 
and Citrern minced, with Roſe water, and a handfull of 
pet bread or Naple Bisker,mix it all well rogerher, if ir 

'to Riff, add a little ſweer Cream, lertir nor be too thimy 
to beat down the ſides of your Cakes; then make your 
paſte with the yolks of eggs, melred butter, and watm 
milk wich a handful of fine powdred Sugar z roll out your 
paſte very rhin, and jagg our. your parterns,  by' a large” 
round Trencher ; and paper them ; then pur on your ſea- 
Mz ſoned 
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foned Curds by ſpoonfulls ; and turn up rhe fides on it in 
four fix or eight Corners, bake them in a quick oven bur 
not too hot, they will ask bur a quarter of an hours time 
baking ; you may bake them on ſheets of paſte in a pattee 
pans, elſe in ſer Coffns. 


To mabe a diſh of - Puffs. 


Ake Cheeſe Curds, as before , ro the value of three 

pirits, Mix with thema good handfull of floure dryed 
in an Oven, put ro them fix eggs caſting by the whites of 
four, with about a quarter of a pound-of burter in little 
birs, ſeaſon them with Cinamon,Ginger, and a lirrle Salt; 
mix them together with your hand very well ; then take 
white paper burrered over, ſo lay on your curd by ſpoon» 
fuls; bake them in an oven, as before ; when they are 
enough, take them off the papers, pur them into a diſh ; 
and waſh over their upperfide with butter , ſcrape Sugar 
upon them,and ſer them into the oven again; and when hs 
are well dryed , pur into them Roſe water, drawn butter 
and Sugar ; ſo ol them up together, then diſh them up, 
and put to them the ſaid lear ; and ſcrape Sugar over your 
diſh ; you may alſo make them green 3 anorher way ; 
throw a handfull of ſpinnage inco boyling water , that it 
may be very green, take it up, and wring the water clean 
our of it, mince ir exceeding ſmall z and pur ir ro your 
curd, ſcaſoned as aforeſaid, ſo bake them and ſerve them 
up as before, 


To bake a ſet Cuftard. 


YOu may make your Cuſtard paſte of fine floure , and 
put in the yolks of a feweggs ; bur ler them be well 


mingled ; then make ip your paſte (' with milk almoſt. 


ready to boyl ) ler ir be very ſtiff; {and mould. ir very 
well ; then drive forth your .patrern ; ler your border be 
very thin , raiſed about three inches high, and when it is 
footed round cut off your border ; ( if you make a grear 
cuſtard. you may raiſe rwo large borders) drive ou: your 
* borrom very thin ; and when it is papered,form you: cuſtard 
upon it, in the beſt faſhion you can; then wet ir conMmd with 

| a feather 
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a feather, berweenthe borton and foor, and ſer it ; jagg off 
the Paſte round y rhe font, and prick your Cuſtard inthe 
borrom ; then rake a porcle of Cream, and ler it heat on 
the fire ; bear a dozen of eggs with a little Cream , and 
ſtrain ir through a ſtrainer , to rake forth all the Cock- 
treads ; then bear it into your Cream, being blood-warm 3 

may pur Raiſins, Dates and Currans in the borroms of 

r Cuſtards, and pur rhem in'o the Oven te dry ; then 
ſeaſon your ituff with Sugar and Roſe-water, and ſtir it ro» 


gether on the fire , bur let it not be bur lictle more then 


blood-warm ; tir ir rogether, and fill your Cuſtard with 

your ladle : with this ſtuff you may make Dowcers ; this 
1s only to teach them whic': are ignorant , for every Cook 

s expert in this , and commonly make their Paſte with 

bojling watet and florue : take heed your Oven be nor 100 
ot. 


To make Tarts of the Jelly of Pippins. 


F Or making of your Jelly of Pippins, you muſt take of 

your faireſt Apples, pared, quartered, and cored, for 
every pound of them, take three quarters of a pound of 
hne Sugar,put them into a ſtew-pan,and almoſt cover them 
with clear Spring-warter , pur to them three or four ſticks 
of Cinamon, cover your pan very cloſe with a lid, ſet them 
upon Charcoals, and let them boyl up ſoftly , until they 
come to a colour ; ſee char your fire he not roo fierce , and 
ſtir them ſomierimes thar they do nor burn ;* when they are 
enongh.they will look as rcd as Rubie,and clear as Cryſtal; 
then take rhem off the fire, and put rhem im a diſh ; when 
they are cold, you may fill them into Coffins dryed , like 
Hearts or Diamonds : and ſtick them with Orangado and 
Cittern, and ſerve them up as a diſh, or garniſh orher rich 
Tarts or Baked mears with them : you may alſo pur them 
on thin ſheers of rich Paſte, and make them lirtle in the 


manner of Taffatic-Tarts. 


M3 To 
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To make a Goosberry Tart green, and clear as Cryſtal. 


Make the Coffins of your Tarts, and put powdered Sugar 
all oyer the botrom ; then rake your fair round Goof- 
berries, and fill your Coffins with them, laying them in one 
by one : put Sugar en the top of them , fo lay on another 
laying , then cover them with Sugar ; ler your lids be 
carved at the top, ſo cloſe your Tarts,and give them a quick 
baking ; ſo will they be grecn andclear : In the ſame 
manner muſt you bake Codlins, after you have made them 
green, by aiding ro them good ſtore of Sugar, and curting 
the' lid on the top : 'By a contrary 'way, muſt you bake 
Cherries, or wharſoever you will have red, as Currans, 
Raspberries, Strawberries. Pippins or Quinces, &#c. you 
muſt allow ro them Sugar ſufficient , as before , but bake 
them cloſe without cutting the lids , and ler chem bake ſo- 
berly , giving them ſoaking enough , and they will be 
red. 


To mahe Puff Paſte, 


Ake a pottle of floure, and rhe whites of fix eggs, make 

it up into a Paſte , with cold water, ler it not be very 
Riff : when it is well wrought , roll it forth tour ſquare 
Into a ſheet, as thick as your finger, then take threc pound 
of Burter, and bear it well with a rolling-pin ; then lay ir 
on in ſlices, all over, your Paſte , about as thick as your 
finger . and ſtrow a little floure all over ; then roll up 
your ſheer of Paſte like a Coller, with che Butter within, 
{cruiſe and cloſe ir at both ends with your rolling-pin ; alſo 
ſcruiſe ir all along the roll of Paſte, and roll ic Bn and 
long wayes, then clap up both ends, and make them mcer 
in the middle, one over another, and faſten it down 
again with your rolling pin, rolling it forth every way, as 
thin as it was at the firſt, when you laid on the burter 3 


then floure your board well underneath, and ſpread it over 


with butter, roll it up , and work it, as before : thus do 
three or four times , until yourthree pound of Butter be 
gone : in the Summer you muſt make this Paſte in the 
morning, with the Riffclt 


Butter you can ger, and lay it 
| x in 
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in a cold place, until you make uſe thereof : in the Winter 
time you muſt beat your Butter very well, orherwiſe it will 
be barder then your Faſte, and break hole; through is. 


To make 4 laid Tait for preſerves, 


Take a ſheer of puff-paſte, being rolled forth, abour an 

ich thick, and as broad as a large pie plate ( or as you 
pleaſe ) put it on a large ſheet of he paper, and carve 
i£ with your pen- knife, m what form or faſhion you pleaſe, 
either like four flo.. crdeluces, or in the faſhion of a tree 
with limbs and branches ; then take ir on your paſtie-peel, 
and pur ir in your Oren, not too hot nar, too cold ; when 
it is baked ; rake it forth , and waſh ir over with alittle 
Butter 3 fcrape on Sugar, and'*ler lr drie a little longer-in 
the Oven, diſh it upon a diſhing, plate, and place on- your 
preferves all over the 1'mbs or branches of your Tart, an 
your ſwrckets and dryed [weer-meats, 


To mate a: atden or Pear-Pte. 


Irft bake your Wardens , or Pcars in an Oven, witha 

lire water and a g604 quancity of Sugar , lct your pos 
be doſe covered wit'r a piece of dough : lerr'iem nothe 
fully baked by a > 2h of an hour 3 when they arc cold, 
nike an high Coffm, and pur chem in whole , adding; to 
them ſome Cloves, wholt Cinamon, Sugar , with ſoine of 
the liquor they were baked in , ſo cloſe it and bake ir, 


To bake a Duince Pie. 


Cyr your Quinces from the core , and 611 your pie, lay 

over it ſliced Orangado , and pour into it the firrup of 
Barberries, Mulberries, Orangado, and put on good ſtore 
of Sugar , with two or three ſticks of Cinamon , ſo cloſe 
and prick it, bur give it as little vent as you can ; you may 

bake them whole, after you have cored them with your 
coting+ iron, and pared them very. thin 3; when they are 
placed in your pie, fill the vacant place where your core 
was taken our, with the Grrup of Orangado; they ought 
to have as much Sugar ro them as their weighr, bur nor if 
you have ſtore of ſweer ſirrup, M 4 To 
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To mate a Pie with whole Pippins. 


Y Ou mult pare and core your Pippins, and when your 

Coffin is made, take a handful of ſliced Quinces, and 
ſtrow over the botrom thereof ; then place in your Pippins, 
and fill rhe cere-holes with the firrup of Quinces , and pur 
into every one a piece of .Orangado, ſo pour on the firrup 
of Quinces over your Apples , with Sugar , and cloſe ir ; 
cheſe pics will ask good ſoaking, eſpecially rhe Quince-pie, 


A ſet Tart. 


Y Ou may make your paſte rich, put in good ſtore of yolks 

of eggs, and warm milk, bur net roo much Burrter, and 
drive out a ſheer of paſte very thin , let your borders alſo 
be driven our in lengrhs ( thin ) but ſo as they will ſtand; 
cut out your borders through your ſheer an inch. and half 
high; Jagging out one length with your Jagging-iron, 
and another with your knife ; rhen rake che center of your 
bortom, and ſer up a tower of about three or four inches 
high, then ſer your proportions round about , ſome Hearts 
and ſome Diamonds , ſo ſet the outward circumference in 
whart form or figure you pleaſe : when. you have pricked 
and dryecd it, you may fill it with your ſweer meats, Jellies, 
Leaches,'&£. as for example, pour in Chryſtal Jelly into 
an Hearrt, and alſo into the oppoſite, Leach into another , 
and alſo into the oppoſite : ſo two of cach ſort one oppoſite 
to another, in all your figures, 
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Part | I. 
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To make 4 Bish divers wayes. 


Ake a Rack of Mutton and a Knuckle of Veal, 
pur them a boyling in a'Pipkin of a gallon with 
ſome fair water, and when it boyls ſcum it zand 

x to it ſome Salt. rwo or three blades of large 

ce, and a Clove or two, boyl it to three 

pints, and train the mear, ſave the broth for your uſe, and 
take off the fat clean. 

Then boyl rwelye Pigeon Peepers ; and eight Chicken 
Peepers, in a Pipkin of fair water, Salr, and a piece of ins 
terlarded Bacon, ſcum ghem clean, and boyl them fige 
white and quick. k 

Then 


. 
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Then have a roſte Capon minced, and put to it ſome 
gravy, Nutmeg and Salt, and ſtew ir together, then pur to 
ir the juyce of two 'or three Oranges, and beaten but- 
rer, re, © 

Then have ten Sweet-breads, and ten Palats fry*d, and 
the ſame.number of Lips and Noſes, being tender boyled, 
and blancht, uit them like Lard, and fry chem, ud put 
away the butter, and pur to them gravy, a little Anchoye, 
Nurmeg, and a little Garlick, or none, the juyce of two or 
three Oranges, and Marrow fry%d in Batter, with Sage 
leaves, and ſome beaten Burrer. 

Then again, have ſome boyI'd Marrow anJ twelve Ar- 
tichokes, ſuckers, and Peaches finely boyl*d, and pur into 
beaten Burter, ſome Piſtaches, boyled alſo in ſome wine 
and gravy, cight Sheeps rdyguts larded and boyled, and 
one hundred Sparagraſs, boyled, and pur into beaten Burrer 
or skirrers, 

Then have Lemons carved and forne uelike little dice, 

Again, fry ſome Spinnage and Parſlce, &c. 

eſe foreſaid materials being ready, have ſome French 
bread in the borrom of your diſh ; then diſh on it your 
Chickens and Pigeons , broth ir, next your Quails, then 
Sweer-breads, then your Palars, then your Artichokes or 
Sparagraſs, and Piſtaches z then your Lemon, Pomgranat, 
or Grapes; Spinnage and fryed Marrow ; and if yellow 
Saffron or fryed Sage , then round the Center of your 
boyled meat, pur your minced Capon, then run all over 
with beaten butrer, ec. 
1. For variety; clarified with yolks of eggs. 
2, Knors of eggs. 
3» Cocks tones. 
4» Cocks Combs. 
5. If white, ſtrained Almonds: with ſome of rhe breth. 
6. Goosberries or Barberrics. 
7. op meat in balls. = 
8. ecens juyce of Spi with Mancher, 
and ftrain ir with ſome of . es_ and + « a waln. 
9. Garniſh with boyled Spitinage, 
16. If yellow,yolks of hard eggs ſtrained with ſome broth 
and Saffron ; and many other varieties, 


To 
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To boyl a ({apon in Rice. 


Oyl a Capon in ſalt and water, and if you like it, you 

may put into a fair clorh, a handful of Oatmeal ; then 
take a quarter of a pound of Rice, and ſteep it in fair water, 
and ſo Balf boyl it : then ſtrain the Rice through a Cul- 
lender 3 and boyl itin a Pipkin, with a quart of Milk : 

t in half an ounce of large Mace, half a pound of Sugar: 

| it well, bur nor over chick : put ina little Roſe-water, 
blanch half a pound of Almonds ; and beat them in a 
Morter with a litcle C:eam , and Roſe-water very fine ; 
ſtrain them in a Pipkin by itſelf x, chen rake up your 
Capon; and ſer your Almonds a little againſt the fire : 
garniſh your diſhes as you think fit, and :ay in your Capon, 
and pur your Rice handſomely thereon, then broth up 
your Rice. 


A Bish ano! her way. 


Ake a Leg of Beef cut into two pieces, and boylitin a 
gallon, or five quarts of water. ſcum ir, and about half 

an hour after, pur in a knuckle of Veal, and ſcum it alſo, 
boyl it from five quarts to rwo quarts, or leſs, and being 
three quarters boyled ; pur in ſome ſalt, Cloves and Mace, 
being thraugh boyled ; ſtrain ir from the meat, and keep 
the broth for your uſe in a Pipkin ; then take eight Mar- 
row bones clean ſcraped from the ficſh, and finely cracked. 
over the middle; boyl in warer or ſalt three of them ;, the 
other reſerve for garniſh to be boyld in ſtrong brorh,. and 
laid on the topof the Bisk, wher: diſhed ; again, boyl your 
fowl in water and ſalt, Teals, Partridge, Pigeons, Quails, 
Larks, Plovers ; then hayec a joynt of Mutton made into 
balls with ſweet herbs; Salt, Nutmegs,grated bread ; Eggs, 
Suet, a clove or two of Garlick,. and Piſtaches boyled in 
broth 3 with ſome incerlarded Bacon , Sheeps rongues: 
larded and ſtewed, as alſo ſome Artichokes, Marrow, 
Piſtaches , Sweet-breads, and Lamb-ſtones, in ſtrong 
broth, and Mace, a Cloye or two, ſome white wine and 
ſtrained Almonds, or with the yolk of an Egg, Verjuice, 
and beaten Butter and ſliced Lemon, or Grapes a 
thin 
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then have fryed Clary,and Piſtaches in yolks of Eggs ; with 
carved Lemons all over. 7 . 


To boyl a Leg of Mutton: the French faſhion, 


TF Ae a fair Legg of Murton, and a piece of ſuer of the 


Kidney cut in long flices as big as ones finger, then 
thruſt your knife into the fleſh of your Legg, down as deep 
as your finger is. long ; and thruſt into-every hole a lice of 
the ſaid Kidney ſuer, but rake heed one piece touch nor 
another, boy! your Legg well, but not roo much, then pur 
half a pint of the broth into a Skiller oc Pipkin ; and pur 
ro it three oz four blades of whole Mace, half a handful of 
Barberries, and Salt, boyl them unzill the broth he half 
boyld away ; then take it off the fire, and ſtraight before 
the broth hath done boyling, pur in a piece of ſweer Butter, 
a good handful of French Capers, and a Lemon cur in 
ſquare pieces like dice, wirh the rind on, and a little Sack, 
with the yolks of rwo hard Eggs minced, lay your Legg of 
Mutron with the faireſt ſide upward upon fippers in your 
garniſhed diſh : having all theſe things in readineſs to pur 
mo your aforeſaid broth ; when ir comes boyling off rhe 
fire, then pour it on your Legg of Mutton hot, 


To boyl Partridges. 


Ake three Partridges,purt them in a Pipkin, with as much 
water as will cover them, alſo rake three or four blades 

of Mace, one Nutmeg quartered , five or fix whole 
Cloves, a piece of ſwect Butter, two or three Mancher 
toſts roſted brown, ſoak them in a little Sack,or Muſcadine, 
ſtrain ir chrough a Canvas ſtrainer with ſome of rhe broth, 
and pur them into the Pipkin with your Partridges ; boyl 
theta very ſoftly ; often turning them untill your broth 
be half conſumed, then pur in a little ſeer Butter and ſalr. 
When your broth is boyled , garniſh your diſh with a 
fliced Lemon, and the ms of a hard Egg minced ſmall ; 
then lay on ſmall heaps between the ſlices of Lemon ; and 
place your Partridge in your garniſhr diſh, on fippers ; and 
ur broth hot on them; lay upon the breaſts of your 
Partridges, round flices of Lemon pared ; mince RE 
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ſtrow on the yolk of a hard Egg; prick over all their breaſts 
five or fix wing feathers, and ſerve them up; after this 
manner you may boyl young Tuikeys, Feaſants, or Pea- 
chickens, Woodcocks, Quails, &c. 


Capons in Pottage in the French faſhion. 


T Ake rwo Capons, draw and truſs them, parboyl them, 
and fill their bellies with Marrow, put them in a pipkin 
with a Knuckle of Veal, let them boyl rogerher, when they 
are half boyled, with ſtrong broth if you have ir, then pur 
in your Lamb-ſtones and Sweer- breads ; ſeaſon it with 
Cloves, Mace, and a lirtle falr, a faggot of ſweet herbs and 
an Onion ; let-ir boyl gemty uncill all is enough ; rake 
heed you boyl them not roo much ; in the interim, make 
ready the botroms and rops of four rolles 0: French bread, 
pur them a drying in a fair diſh, wherein you put the Ca- 
, ſet it on the fire, and lay over them, ſome ſtrong 
roth ; with a ladle full of gravy cover it, untill you diſh 
them up ;, then diſh up your Capons, with your Knuckle of 
Veal between them, garniſh your Capons with Sweer- 
breads and carved Lemon ; and your Veal with flices of 
Bacon fryed up with, the'yolks of Eggs, and pour on it 
ſtrong broth and gravy, with a little drawa Burter, and 
ſerve it up, 


T9 make a boyled meat, much like a Bib. 


T Ake a Rack of Mutrongcur it in four peices, and boy! ir in 
chree quarts of fair water ina pipkin, with a faggor of 
ſweet herbs bound up cloſe ; ſcum your broth, and pur in 
ſome ſalt ; abour half an hour after, pur in three Chickens, 
ſcalded and truſt ; with three Pagetdoce boyled- in water g 
the blood being well ſoaked our of them, purting r9 thtm 
three blades of large Mace ; then have all manner of 
ſweer herbs, finely picked, being minced; and before you 
diſh up your boyled meat, pur them to your broth, -and [er 
them have four or five walms ; and take for the rop of your 
boyled/meat,a pound of interlarded Bacon cur in thin flices, 
tthem in a pipkin, with the Marrow of ſix bones, twelve 
oms of young Artichokes, fix Sweer-breads of Veal, 

| ſtrong 
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ſtrong broth, Mace, Nurmeg, with Goosberries or Barber- 


ricsz Butter and Piſtaches ; theſe being all ready, pariſh 
your diſh with Artichoke, carved Lemon, Piſtachc$ Grapes 
and large Mace ; your ſippets being finely carved, with 
flices ef French bread in the botrom of your diſh, diſh up 
your Mutron three pieces round about, and one peice in the 
middle, with your three Chickens berween the three pieces 
of Murton, and your Partridge in the middle, pour on the 
broth with the herbs ; then put on your pipkin over all ; 
it being Marrow, Artichokes,and the other mgredients with 
fliced Bazberries, ahd drawn Burter over all ; your 
fippers round the diſh, &-c. 


To boyl 4 Nach , Loyn, or Chine-of Mutton, or a Neck, Leyp, 
Fillet, Kawekle of Veal, Legg or Loyn of t amb. 


Cucay of rheſe mears in ſo big peices,. as that rwo'or 
three of them may ſerve. in'a diſh, arid pur them into 

2 pot, with ſo much water as will cover them ;. if you have 
one neck: of Murton-or Veal', you may'take ten' ſprigs of 
winter-ſavory, and as much of Time,adding ro rhem-rwelve 
eat. Onions y if theyare ſmall rake the' more :' grate ro 
em half a penny loaf? with half an:ounce of Cloves and 
Mece. and one handful of Spinnage, a lictle Salr and Par- 
(if in the Spring or Summer , otherwiſe Capers and 
Sampier) let it boy] moderately, untill it be half conſumed: 
when you take ir off, add-a little Vinegaranddrawn Butter 
but you muſt note, nor. ro let your Spinnage and Parſlce to 
have above a-quarrter of anihours boyling, youy may diſh ir 
in as.many dithcs as you- pleaſe, and ferve it hot to the 


To-boyl aChene: of Veal whole or in pieces. 


ROJl: ic-intftrong, broth, ; with! a faggor' or rwo of ſweer 
(ge peice _— mw and when its _ ——_— 
pur in-Capers,. aliule e Mace, whole Pepper , ſome 
Salc and Oyfter liquor, So Chines being well boyled, 
have ſome ſtewed Oyſters by themſelves,with ſoine Mace & 
whole. Oniens, Vinegar, Butter and Pepper, then have 
Cucumbers: boylcd: by. themſelves in water and _—_— 
pickle 
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pickled Cucimbers 'boyled in water, - puttifg thereto 


bearen Butrer and Cabbage, Lettice; "being parboyled : 
then difh- your Chines on 3,- broth them, and pur on 
your ſtewed: Oyſters; Cuewnbers, Lereice, ' and parboylcd 
Grapes, or {iced Lemon, and run it over ' with bcarcn 
Burter. 


To hae 4 Pigg to $--6dewcald, called a Maremaid Pie. 


Ake a Aay it and ys arrer 'it, bone it ; take alſs 
$1 Pigs flayed, Fotic, bon ed, and ſeaſoned with Pep- 
"fie, and Nurmeg : -"rhen lay 2 quartet of your Pigg 
DR rob Pye, and part of the Eele on that quarter ; rhen 
lay on another quartgr'en the. other, and then more Ecle, 
and thus keep the order, untill your pye be Full; rhen lay 
T2 whole Cloves, ſlices, of Bacon, and Buter, and os 
, bakeit ina good'fine Paſte ; being, baked and 
ft it up with good ſweer Butrer. 


"Angber may. 


gCndi __ ER. it, bein cleanſed; ry the ſides in 
worgr top os ry _—_ — Nutmeg, 
Peppers - t 3 hope et "have two Neats 
ues; drycd' : bojled and cold i FE hiaw vac 
bo wn 25Hhick Vi i Fa crown, and lay a quatter 
your Pigg in a _ or round mg pe, and ſlices of the rongue 


on it : then _—_— gg and more ron e, thus 
do for fqur times dou and __ = all llices ER 
pr Ctoves, Darga, and a Bay-feaf dr py beg ee its 


baked, fill itup with 
your TorFul white of Burtcr and Flouz 


" "Ta buke Steaks. the French 1 —_ 


SBaſen r Streaks with pepper, nu and alt | 
fer ther by ; then” "ae a piece. of hes po, | 
yr Gordo and mince it fmall with ſome Beef ſuer, 
-— _ herbs, as mn ryme and y-royal, La, 
olks of cggs, iweert cream, raifins of the ſun, g>c. 


ooo weF together, and make it into lictle balls and roles, 
pur 
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pur them into a deep round py: on the Steaks, then pur eo 
chem ſome burrer, and ſprinkle it with verjuice, cloſe ity 
and bake it 3. when irs cnough, cut ic up, and liquor it wit 
the juice of xwo or three Oranges or Lemmons. 


A Pudding ftewed between two diſhes. 


TT Ake the yolks of three eggs, and the white of one, half 
a dozen ſpoonfuls of ſweer cream, a nurmeg grated, a 
few cloves and mace, a quarter of a pound of beef ſuer 
minced ſmall, a quarter of a. pound of currans, remper ir 
like a potting, wich grated bread, and a; | of roſe- 
water; then take a Caul of Veal, cur ir in ſquare pieces like 
Trenchets, lay three ſponnfuls of your barter on one fide, 
then roll ir up in the Caul,pin on one fide over another with 
two ſmall pricks, and tye cach end with a thred ; you may 
wo, ar three, or four of them in a diſh ; then rake 
[f a pit of ſtrong Mucron broth, and half a dozen ſpoon» 
fuls of vinegar, three er four blades of large mace, and an 
ounce of ſugar , make this brdth to boyl upon a chaffin- - 
diſh of coals, and then pur in your Pudding when ir beyls, 
cover it with another diſh, and ler it ſtew a quarter of an 
hour longer, rum,them for burping,; chen rake, up your 
pudding, and lay it g- Hpyers, and pour the broth - upon the 
top, garniſh yang with the core of a lemnion. and bar- 
berries ; ſerve them hot, cither ax dinner or ſupper, 


To make French Puffs with green herbs. = 
Ake ſpinnage, parſlee, endive, aTprig or cwe of ſayory ; 
T intiice them Sg Bine-feaſon them with Hager bh 
and fagar, wer rhem with eggs accoding t6 the quantity of 
herbs more or leſs, rhen take the core of a Lemmon cut in 
rotind lices very thin, ; put ro every lice of your Lemmon 
a ſlice of this ſtuff [then fry it with ſweet Lard, in a frying- 
pan ,. as you fry eggs, and ſerve: them with, ſippers. or 
wichour ; ſprinkle them eirher with white wine or ſack, or 
any other wine, ſaying Renniſh wine, ſerve them either as 
dinner or ſuppef, 


To 
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Is Bake all manner of Lund-ſow! 3 as Turkey, Buſtard, Pea- 
coch, Crane, &c. to be eaten cold. 


'Ake a Tu and bone-it,. parboyl and lard. itthick , 

wath eye as big as _ x finger » chen ſea- 
ſonic with rwo.ounces -of bcaren Pepper , two ounces of 
bearen Nutmeg, and three ounces of Salr ; ſeaſon the fowl, 
and lay it in a pyec fitfor it , pur firſt Burrer in the botrom, 
with ren whole Cloves,. then lay on che Turkty, and 
the reſt of the ſeaſoning vn is 3 lay, en-good ſtore of Pur- 
er, then cloſe it up,, and baſte it, either with Saffron- 
yarer z or chree or four cggs, bearen- togerher with their 
yolks, bake ir 4..add being baked/and cold, liquor it with 
Clarified Butter; fc. + 33420704] 


To fry Sheeps-tongues, Deers-tongues, or Calves-tongres. 


three or four with Nutmeg. Cin2mon, 

and Sal; peel Sci , and flice _——— 
ſlices, pur ther into your eggs 3 and when your-frying- 
jan is hot with Butrer or ſweer lard, cut the coreof a 79. 
mon in ſmall pieces like Dicezand pur ir into your Eggs and 
Tongues, bur not before you are teady t Your meat 'in- 
vrthe pan, for thenir will make x le, chen fry 
them.in fpoonfuls like eggs, on borh fid leaſt burn- 
ing takes away all the good taſte of the hings, 3-fry 
them,and diſh rhem on fippers,or upon thin Vaficher-toaſts, 
fryed with ſweer Butter ; ler your ſauce be Sack or White- 
vine, ſweer Butter and , hear jr hor , and pour ir on 
the rop of your Tongues, ſcrape on Sugar , and ſend it hor 


_ 


vthe Table. 


To bahe a Pigg to be eaten hos. 


FLay a ſmall fac Pigg , cut it in quarrers, or in ſmaller 
_ pieces, ſcaſon it with Pepper, Ginger, and Salr, lay ir 
no a fir Coffin, ſtrip and mince ſma!l a handful of Pa a 


a» 
>$ 


'F ſprigs of Wincer-ſavoury, ftrow it on the meat in th 
we, and ſtrow upon that the yolks of three or fo.ir hard 
eggs minced, lay upon w. five or fix blades of Mace 


> 4 
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2a handful of cluſters of Barberrics, a handful of Currans 
well waſhed artd picked, a little Sugar, half a pound of 
ſwcer Butter, ot moregcloſe your pyc, and ſerit in an Oven, 
as hor as for Mancher, and in two hours it will be baked : 
draw ir forth, and pur itt half a pint of- Vinegar and Sh. 
gar, being-warmcd upon there, pour ic-all over the ment, 
and put onthe pic-lid again ; ſcrape on Sugar, and ſerve 
it hot rs the table. | TE 2% ; 


To bake all manxey of Sea ſowl, as Swan, Whopper, - 
' to be eaten cold. 


7] Ake 2'Swan, bone, I, and lard it with grear lard; 

ſeaſon the lard with Nuemeg and Pepper only ; then 
rake rwo ounces of Pepper, three of Nutmeg, and four 6f 
Salt ; ſeaſon the fow!, and lay it in the pye with good 
ſtore of 'Burrer, then cloſe ir up .in' Rye-Paſte,, or Mcal 
courſe bolred, and made up with boyling liquor , and make 
irop ſtiff ; or you may hake them to ear' hory only giving 
them; half che ſeaſoning 3 you may bakerhem in earthen 
pans, !or:pors, for to be. preſerved cold, they will keep lot 
-ger';: Imche ſame manner you may bake all . ſorts of - wild- 
'Geeſez tame-Geeſe, bran-Geeſe, Muſcovia-Ducks,' Gults, 
Shovellers, Herns, Curlews, &c. In ves. chefe fow! 
ro be eaten hor, for the garniſh, pur ina big Onion, Goel- 
berrics or Grapes in the- pie , and ſomerimes Capers'or 
Oyſters, and liquor it- with Gravie , Clarer; \ and 
Birrrer, 


To Haſb a Carp. 


T Ake 2 Carp, ſcale and ſcrape off the ſlime with your 

| Kaife, wipe it with a dry cloth, bone it and mince it with 
a freſh-warter Eele, being fleacd and boned)”, ſeaſon it with 
beaten Cloves, Mace, Salt, Pepper, and ſome ſweet-herbs , 
as Time, Parſlee , and ſore ſweet Marjoram minced very 
fmall ; ſtew ir in a broad-mouthed Pipkin, with ſome Cla- 


retwine, Googerries, or Grapes, and ſome blanched Chefe * 


nuts : Being finely ſtewed, ſerve it on carved opens about 
ity and run it over wich bearen P,urter , garniſh the diſh 


with ſtale grated Manchez ſearſcd, and ſome fryed Oyſters 
| in 


T2. 
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7 water, or elſc 
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in Buzrer, Cockles or Prawnes ; ſometimes for varicty,,,uſc 


Piſtaches, Vihe-apple ſeeds, or ſome blanch:d Almonds, 
ſewed amongſt the Hath,” or Sparragraſs , 0: Artichokes 
boyled, and cur as big as Cheſtnurs, and garniſh. the diſh 
wich ſeraped Horſc-Radiſh, and rub rhe botcom of the diſh 
in which you ſerve the meat, wir! a Clove or rwo of Gar- 
lick, ſometimes mingle ir with ſouuc ſtewed Oyſters, or pur 
wt ſoc Oyſter- liquor. 


For the Stock for 7. ly. 


Ake ewo pair of Calves-feet finely cleanſed, the fat and 

'S great banes takerr our and paired in halyes; being well 
faked in fair witer for rwenty four hours and o'cen ſhift- 
#07 boyt ther in, a braſs pot or pipkin cloſe covered, in the 
tity of a pallon of warer, boy! them ro three pints , 
ftrzain the hrorh thro:gh aclcan ſtrong Canvas, into 
wearthen pan or baſon 3 when it, is cold, rake off rhe. cop, 
ud pare off the dreges off che borrom,; put. it; in, a clean 
well- glazed pipkin of ewo,quarcs , \\ith 2.quart of, waitg- 
wine, 4 quarter of a pinge of Cinamon-water, Nutmeg 
md Ginger-warer, as much of each, or rhcſ{c ſpices, l.ced-; 
then haye ewo pound of double refincd ſugar , beaten with 
in a deep diſh or baſog, Your Jelly being new melr- 

, put in the eggs with ſugar ; ſtir all the aforeſaid ma» 
terigls rogerher », and ſer ,ic_a ſte. ing an... a ſoft. Charcoal- 
fre, "the ſpace of hilf an hous or mo:e, being, well di- 
; and clear run, take, oug the byne and fat,, of any 


1 meat for Jellies ; for ir doth but tain the ſhock and make 


it, that it will never be white and pure clear. p: 
Te matte 4 Felly as white a Sn9w, with Jordan Almonds. 


TAke'a pownd-of Almonds, ficep them in cold. water, till 
hey will blanch, which will be in fix hours ; bear chem 
= x x0 Ns as have a Seonfign of half 
uz $, with a gallon of fair fpring« 

5 Wine ; boyl ir Al half be waſted; 

then le ic cool, ftrain ic, and mingle ir with your Almonds, 
and ſtrain with them a p&und of deublc refined (ugar, rhe 
jaxe'of rwo! Lemmons, put Saffion co ſume of its. and 
N 4 wake 


&c ſerve of divers of rheſe colours on a diſh or plate. 
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make ſome blew, red, yellow, green, or what colour elſc 
pleaſe ;. and caſt it into Lemmons or Orange*Rines 


» 


form you pleaſe. 


MA: ſome ſhorr __ roll it thin, if you have any 

molds, you may work it upon them ' with the pulp of 
Pippins, fafoned with Cinamon, Ginger, Sugar, and Roſe- 
water ; cloſe ther up and bake them, or fry chem ; Or you 


To ute Rag Kick-ſhews in Paſte, to fry _—_ 


| mayfill. them wich Gooſ-berries, ſeaſoned with Cinamen , 


Sugar; Ginger, and Nu z roll chem up in of 
epgs» and it will keep </, Bw being boyled , from 
melring away : Or you may fill them with Curds 5 boyled 
up with whites Cream, and it will be a render 

urd ; bur you muſt ſcaſen the Curd with parboyled Cur- 
rans, three or four ſliced Dares pur into it , or fix bits of 
Marrow, as big as half a Walnug, pur in ſome ſmall pieces 
of Almond-paſte, Sugar, Roſewater, and Nurmeg, And 
this will ſerve for any of theſe Kick-ſhaws, cither ro bake, 
of for a Florentine in Puff-paſte ; any of theſe you, may 
fry or bake, for dinner or Supper. | 


3 To make 4 Pottage. 
Take Beef 'Palats that are tenderly boyled, blanched and 


= ſliced; put to'them a piece of good middle Bacon, and * - 


five or fix ſweer-breads of Veal; ler theſe boyl rogerher in 
adeepdiſh wich ſtrong Broth.,, pur ro them a handful of 
Champignions',” a grear Onion or two, about fix Cloves , 
a lictle large Mace, and a faggot of. ſweer herbs 3 when kt 
is "knot boxſed , add 10 it « place of S_—_ a graced 
Nu » {calon ir with Salt, maker a diſh wath. your 
tops and bottoms of French bead Diced en Grayiechere> 
on, and ſer your difh on rhe coals ; add rs, tp” 
Broth, you-muſt have in a Pipkin by, with rhe! 

three bones ſtewed in ſtrong Broch, with the 


ST - - 


borroms of 


thres or four Artichokes cur in pieces; when all is 4 p 


diſh up a; round piece of your Bacon u 


kppets,. in 
middle of your diſh,and yout Tweet breda and palats conſe 
\$] 


2FE 


ow] 


R 
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your ſlices of Bacon and Sage berween each fowl, -25 alſo a 


- 
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about, with-your other Bacon'in flicesz chen diſh up your 
Marrow; Ariichokes, and Cheſnurs, all aver that ; fo pour 
orer your Broth z and ſcruiſe on two or three Lemmons, 


| To mals 2 ſmall Blk of fleſh roaſted. : Fj. 


T*Ake half a dozem” of Chicken peepers, and as many 
ſquob Pigeons, {; drawn, truſt tand ſer, lard 
the one half of ther, or any other ſuch like fowl, as Larks, . 
Quails,' &c. then take Lamb-ſlones blancht, alſo Cocks 
combs and ſtones, with Ox palats x:nderly boyled, and cur 
three -inches in length breadth, lard them exceeding 
thick with ſmall lard; alſo take flices of Bacon, and grear 
Sage leaves ; ſpit your fowl on. a ſmall ſpit, with one of 


piece, of palat ; thus do- untill all your fowl, Bacon, arid 
palars are ſpitred; parboyllikewiſe ſome great Oyſters, 
and lard chem with a ſmall —_— ick 3 alſo!ard your 
Sweet-breads and Lamb-ftones ; f it them with ſlices 
of Bacon berweeneach of them ;. then Teafon your Oyſters 
with grated bread, Nutmeg and Tyme, alictle Salt 3 and 
when your Sweer-breads are almoſt roaſted', broch youtr _ 
Oyſters upon ſquare rods, and rye them on the Sweer- *. 
breads, baſte chem with the yolks of Eggs bearen with a | 
grated Nurmeg, and ler them roaſt together ; then rake 

r Cocks combs and ſtones, (being tenderly boyled) and 

them being dipt in-yolks of Eggs : alfo fry che bottons 
of Artichokes, and marrow in Egps ; pur all theſe in a deep 
diſh with a pint of Gravy, on a heap of coals, (only the 
Artichokes and marrow by themſelves with a little drawn 


&. brim; ſo with your 'Sweet-breads -in 'rwo parcels 4 

N,,Lwo ,parce | ikewiſe ;| theſe eighr parcels * | + 

m1 cover. your daſh the fowl to the brim ; ler your 0 

be garniſhe: over the whole ; then take your other. 1. 2 
N 3 . wt . BE: 2 
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ingrediencs iÞ the [car and garniſh + > are fowl, andrhe 
re with your Artichokes,, mario, P.\ſtiches, and Cheft- 
nurs over all; .then add a lierle drawn Burrer, and rhe juice 
of rwo ar three Lemmonsto your lear and pour it over all ; 

arniſh 'it with Lemmon and Bay-leaves fryed, and ſend 
it to the table hor ; rhis diſh 1s for your ſccond courſe, 


A felly for ſervice of ſeveral colours. 


TJ Ake four pair of Calves feer, a knuckle of Veal, a good 
fleſby ” > FF. and prepare thoſe things , as is ſaid in 

the Chryſtal Jelly ; boyl them in rhree gallons of fair 
watery ll fix quarts be waſted; then ſtrain ir into an 
carthen yan, let it cool ; and being cold pare the borrom, 
and take off the far,on the rop alſo , then diflolve it again 
into broth, and divide it into four equal parts, Pur it into 
four ſeveral pipkins, as will contain five pints .- x pipkin ; 
pur. un a little ſaffron into one of them z into another 
Churcenela beat with Album, into another Turnſole ; and 
re other his own natural white ; alſo to every pipkin a 
guart of white Wine, and the juice of two Lemmens z then 

| / alſo to the white Jelly, one race of Ginger pared and 
-” ſliced, and rhree blades of large Mace ; to the red Jelly, 
ewo Nutmegs, as much in quatitiry of Cinamon ; alſo as 
much Ginger.to the. Turnſo!e gy puralſothe ſame quantity, 
Ls with a few.wyole Cloves; then to the amber or yellow 
© colour, thc ſpices and quatiitity,' then have cighrtcen 
| whitcs of Eggs, and bear them with fix pound of double 
refined Sugar, bearcn ſmall and ſtirred together, in a great 
Tray or Baſon, with a Rolling-pin, divide it ano four yup 
into the fau; pipkins, and ſtir it ro-yaur Jelly, brorh, ſpice, 
and wine : being well mixed togerher with a liccle Mus 
and Ambergreafe ; then have new baggs, waſh them firſt 
in wa:m water, and ten in c9\d, wring rhem dry,and being 
ready ſtrung with. pack-thread, and ſticks, hang rhem en 
ſpit by the fire, from any duſt, and fer new earthen pans 
Then. again. ſez an your Jelly on a fine Charcoal fire, and 
lex it ſtew ſofsly:che ſpace of an hour, or almoſt, then make 
* boy! up alittle and+ rake ic: off : being ſomewhar cold, 
ue is through ghe bag twice or thrice, or but once if ir be 
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very clear : into the bags of calours pur in a ſprig pf Roſe- 
mary, keep ir for your uſe inthife pans, diſh it 73you ſee 
, or caſt it into what mould. you pleaſe : As for cxam- 
, theſe, Scollop ſhells, Cockle ſhells, Egg ſhells, half 
emon or Lemonpecl ,Wilks,or Winkle ſhells Miſcle (hells, 
or moulded otir of a Butter ſquirr:or ſerve ir on a great diſh 
and plate, one quarter of white, anorher of red, another of 
fellow, the fourth of another colour, and abonr rhe fides of 
diſh Oranges in in quarrers .of Jeily in rhe middle a 
whole Lemmon full of Jelly finely carved, or caſt our of a 
Wooden or Tip mould, or fun it into licrle round glaſſes, 
four 'or five int a diſh, on filver' trenchet plates, or glaſs 
trencher plates. 
To baht Apiic0chs green. 
Ake young green Apricocks, ſo render char you may 
chruſt a pin through che ſtone, feald and ſcrape rhe 
ourſide, oft putting them in warer 'as you peel chem cill 
your Tart be ready. then dry and fill the Tart with themy 
ind lay on good fivre of fine Sugar, cloſe ir, and bake it, 
{crape on Sugar, and-ſerve it, up ; before you cloſ# ir, cut 
your 1id in branches} &r works, thar it may look ſommewhar 
open, and it mll look the greener. 


To make an Oatmeal Pudding. 


Teep Oarmeal in warm Mitk three or four hours, then 

ſtrain ſome blood "into ir of fiſh or fleſh, mix it wich 

Creamzand add to it ſaer minced fmall .ſfweer herbs chopped 

fine. as Tyme, Parſlee, Spinnage, Succory, Endive, Straw- 

wy leaves , Violer-leaves, Vepper, Cloves , Mace, fat 

74 ſuer, and 'four Eggs, mingle all rogerhec , and fo 
E it. 


To mahe an Oatmeal Pudding boyled.” 


Take the biggeſt Oatnie1], mince what hetbs: you like 
beſt and mix with ir, ſexfon ic with Pepper * apd Sal 
oe ie ſtrairin a bag; and when it is boyled, butterit and 
ed is up, "Fry 

FA N 4 Oatmeal + 
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Oatmeal Puddings, otherwiſe of fiſh or fleſh blood. 


Ake aquarr of whole Oatmea!, ſteep ic in warm Milk 
over night,and then drain the groats from it,boyl them 
in a quart or three pints of good Cream ; then the Oarmeal 
being boyled and cold have Tyme, Penny-royal, Parſlee, 
Spinnage ,, Savory, Endive, Marjoram, Sorrel, Succory, 
and Strawberry-leaves, of each a little quantity, them 
fine and. pur them to the Oatmeal, with ſome F -ſecds, 
Pepper, Cloves, Mace, and Salt, boy! it in a Napkin, or 
bake it in a Diſh, Pic, or Guts; ſometimes of the former 
Pudding you may leave out ſome of the herbs, and add 
theſe, Yennyroyal, Savory, Leeks, a good bigg Onion, 
Sage, Gi - 3 ogy nts Lage either for fiſh or fleſh 
dayes, with Butrer or Beef-ſuer, boyled, or baked in Diſh, 
Napkin, or Fic, 


To make white Puddings an excellent way. 


AFrer the Hoggs humbles are tender boyled, rake ſome of 
che Lights with the Heart,and allhe ficth about them, 
picking from them all the finewy- gkins , then chop the 
mear as ſmall as you can ; and pur to it a little of the Liver 
very finely ſearſed, ſome grated Nutmeg, four or five yolks 
of Eggs, a pint of very good Cream, twoor three ſpoonfuls 
of Sack, Sugar, Cloves, Mace, Nutmeg, Cinamon , 
Cairaway-ſeed, alittle Roſe.water, good ſtore of Hoggs 
far, and == Salc, roll it in rolls, rwo hours before you 
to fill them in't1e Guts, and lay rhe Gurs in ſteep in Roſe- 
water till:you fill them. 


To make an Italian Pudding. 


Ake a fine Mancher and cut it in ſquare pieces like Dice, 
then purto it half a pound of Beef-ſuer minced ſmall, 
Raiſins of the ſun, Cloves, Mace, minced Dates, Sages 


Marrow, Roſe-watcr, Eggs and. Cream, mingle all theſe 


rogether ; pur them in a buttered diſh, in leſs then an hgur 
2t will be baked ; when its enough, ſcrape on Sugar and 
ſend it up. - | 
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To make Metbeglin. * 


T Ake all forts of herbs, that are and wholeſome, as 

Balm, Mint, Roſemary, Fennel, Angelica, wild Tyme, 
ip rn any anda. other field herbs ; half 
a of each, boyl and ſtrain them, and let the liquor 
ſtand untill the next day, being ſerled, rake rwo gallons and 


| half of Hony, ler it boy! an hour, yy ning. ſcum 


it very clean, ſer it a cooling as you do beer, and when ir is 
cold, rake good Barm, and pur it into the bortom of the 
Tub, by a lirtle and little as to Beer, keep back the thick 

ing thar lyeth in the botrom of rhe veſlel it is cooled in: 
when it is all pur togerher, cover ir with a cloch, and ler ir 
work very near three dayes ; then when you mean to pur 
i up, chum of allche Bgrm clean, and puritup ico a velet; 
bur you muſt nor ſtop it very cloſe in three or four dayes, 
bur ler it have ſome vent ro work z when ir is cloſe ſtopped, 
you muſt look often ro it 3 and have a pe on the top ro 
give it vent 3 when you hear ir make a noiſe as it will do, 
or elſe ir will break the veflcl , ſomerimes make a bagg and . 
pur in good ſtore of fliced Ginger, ſome. Cloves, and 
Cinamon, boyled, or ner. 


How to make Ipocras. 


T Ake of Grains half a dram,rake of Cinamon four ounces, 

of Ginger two ounces, of Narmeg half an ounce, of 
Cloves, Mace, of each a quarter of an ounce ; bruiſe all 
theſe well ina Morter, ond infuſe them in a gallon of whice 


Wine, four or five dayes, the veſſel "being cloſe ſtopr, then 
pur to it apound and half of Sugar, when the Sugar is 
diſſolved, put to ir half a pint of Roſe-water, and as much 
Milk, let it ſtand a night, and then ler it run through an 
Ipocras bag z then may you pur ic in a fine new Runler if 
you purpoſe to keep ir; or if you ſpend ir preſently, you 
may pur it into certain pots for the preſens, 


To 
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_ To felly Lubſters,” Crawfiſh, or Prawnes, 
; T Akea Tench and ſplic him from the head to the tail 


rakingour rhe gills, and waſh him in four or five waters 


vexy clean/from the blood ; fer as much:water on,- as vill 
eonvenienly cover him, in a broad pan, prefling him doin 
meer ene ap : ler your kquor be re Salt; 

int- Viriegar Cloves, Mace, Ginger, tered Nu | 
five or Gn! Boranhet; a fines oforerkieate mars, 
together (obſerve to let your: liquor boyl wich the fore» 
mentioned ingredients, before you Pur-irt your Tench} ir 
being boyled take it up, and wath off all the looſe ſcales; 
then ſtrain rhe liquor throngh your Jelly bag; and purro it 
2 piece of Iz.ing-glaſs, being firſt waſhr and ſteepr for thar 

rpoſe ; boyl it very cleanly and, run ir through a Jelly 

g again; rhen having your ſhell fiſh, lay chem in a clean 
dith, the Lobfters- being cur in flices; and the Crawfiſh, 
Prawnes and Shrimps wholegrus this Jelly over them z you 
may make this Jelly of divers colours ro gamiſh your diſh; 


To Stew Crabs, 


Our Crabs being bov!cd,rake the mear nur of the bodies 

or barrels, and taverthe grear clawsand rhe ſmall leggs 
whole to garmiſh your dith ; {train the mear with ſome 
Clarer wine, grated Bread, wine-V inegar, Nutmeg, Salt, 
and apiece of Burter ; ftew rhem roger1er a quarter of an 
hours ona ſoft fire in a Pipkin ; and being ftewed almoſt 
dry; purcin ſame drawn Burter, the yolk of an Egg, a grared 
Nurmegy with juice of Oranges bear upthick ; rhen diſh 
the legs round about them z pur rhe mear imto rhe thells and 


< 


ſerve them, 


To foire (rabs, 


T Ake ſo many Crabs as you pleaſe, rake rhe mear qutof | 


the claws, and 'mix it with th: mear of the body, che skin 
and ſtrings thereof pick out ; then take ſame Pine-apples, 
Piſtaches, and Artichokes botroms minced with the body of 
an Eclc half boyled bur not very ſmall, with the meat = che 
c1aws$ 
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claws before you mix it,. a5 alſo a handful of Oyſters ; pur 
ro it a little grared Mancher; Nutmeg, Cinamon, Ginger, 
and Salt, with a Lemmon cut in dice, with che yolks of two 
or three raw Eggs, and-# quarter of a. ofr-Butter-in 
finall bits; make up this intra a reaſonable (iff farce mear, 
and force your ſhells, make:the reſt iaro. ſmall balls; and 
t chem into a deeptindiſh, and: bake then gently, in an 
en ; let your mear. in. your ſhells be a very.cender mea ; 
when they come ous of the. Oven, add ro them, ſomedravia 
Burter, and the __ and Lemmons, diſh them 
rooy oem argue rea qgaley ror 
i ' abaqur four 1 ick upon 
iro thy dur Oyſters, ſo ſcnd them for ſecond e. 


To make water Leach. 


T Ake a pound of ſweer Almonds, blanch chem in blood- 
warm water, and throw them into cold water $ bear 
them in a Morter with roſe-water , and wheny they are 
beaten to an Almond Paſte ; pur a pint of Roſe-warer more 
ro. them, and a pottle of fair fpring warer 3+ and abour 
2 quart or more of Reniſh wine; ſer rheſe ragerher in a 
Spd, hoop 6 (roggaly ; there age [es abour half 
A Ifinglaſs 3 being re pulled to. pieces and 
fceped in fair water for rhe ſpace of _ hon ayer to iT 
ſome whole Cinamon, large Mace, let it boy! about an 
hour keeping ir ſtirring; rhca ſtrain, ir inco a baſon through 
2 piece of Tiffanie ;, ſcafon ir with Sugar, Roſe-warer 3 and 
a lircle oyl of Cinamon,. Nutmeg, Cloves and Mace, with 
a grain of Musk tycd up, then ſer it on the fire again; you + 
may take our ſome 'in a ſancer to try irs ſtrength ; if ir be 
roo ſtrong, you muſt add Renyſh wine, if t50 weak, boyl ir 
longer with Ifinglaſs ; you may add alſo ſome juice of 
Lemmons g ſtrain ir again when it is boyled enough, run 
it into what colours you plcaſc, 


To 
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| '.. To mahe a boyled Pudding. 
þ Kb grared penny loaves, and as much floure dried 
- in'an'oven, ſeaſon it' with Cihamon, Cloves, Mace, 
Nutmeg and Salr ; pur to it four Eggs, caſting away two 
of che whites; temper ir with ſweet cream ; pur to it a 
| or two-of Raifins, as many Currans, with about 
halfa pound of Beef ſucr minced very ſmall ; let it nor be 
fo thin, thar the Raifins andCurrans fall to the bottom ; 
ſo waſh over a double cloth with Burrer, and pur ir inco 2 
baſon or killer 3- gather it rogerher and tye it cloſe, only 
give it a licrle liberty co riſe, let your water boyl before you 
pur it in. 


Another way. 


*J Ake a pint and half of Cream ; and boyl it up with ſome 

bearen Cinamon and Nutmneg ; and when it is cold, 
beat ro ir fix Eggs caſting away the whites ef three, ſeaſon 
it with ſugar, roſe-warer and ſalt; chen cut' two penny 
loaves in , and butter over a cloth as before, and pur 
it ina baſon, _ che fippers all over the botrom of your 
baſon, as alſo the fides, that the cloth may not be perceived: 
then ſtrow-on a handful of minced Marrow and Dates not 
vety ſmall ; then pour a ladleful of Cream or two all over ; 
and lay ir over with Gppers again, then ſtrow a handful of 
Marrow and Dates as before, ſo do, untill all your Cream 
and Epgs is in : then lay it all over with fippers on the top, 
and waſh rhem well over with Butter : ſo garher up your 
cloth and bind it, when your pot boyls put himin. 


A baked Pudding afier It Italjan faſhion, correfied. 


T Ake a penny white loaf or two, and cur it in the manner 

of dice ; put to it. half a pound of Beef ſuer minced 
ſmall, half a pound of Raiſins of the ſun toned, a little 
ſugar, fix fliced Dates, a grain of Musk, the Marrow of rwo 
bones, ſeaſon it with Cloves, Mace, Nutmeg, ſalt and 
Roſe-water,- then beat three Eggs with about half a pint of 
Cream, and put it to your, bread and other ingredients, and 


| -S ſtir 


= 
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Rare Receipts in Cookery. 189 
ſtic ir rogether ſofrly char you break nor the bread, nor 
Marrow : then ſlice ſome thin pieces of Apple umto the 
bottom of your diſh, that you bake it in, and pur your 
Pudding thereon: bake: it. in an oven-not ſo hor as for 
Mancher : when its enough, ſtick it with Cittern and ſtrow 
it with Sugar. 5 006571440 'r | 


—_ 


To blanch Manchet in a frying-Pan. 


F 


Te evelve Eggs caſting by the white of fix, bear them 


quarters of a pint of Cream: pur to it almoſt 
a penny Mancher grated,; a liztle Sugars Cloves, Mace, 
Nurmeg,and a little Roſe-water,bear all cheſe together,and 
fry it in ſweet Butter, as you fry a Tanſie ; when it is fryed, 
waſh it over with a litcle Sack and the juice of a Lemmon, 
then- turn ir our on g Platey diſh it, ſcrape on Sugar and 
ſend it up. he "?10þ/ | 
A | 


(GRare four Manchers and pur them in a diſh' with fix 
Eggs, rwo y_=_ of Cream, Cloves, Mace,Roſe-water, 
th a handfal or rwo of Currans; and a 

of Beef ſuct minced with 'a handful.of Dares , all 
manner of good -ſweer herbs minced and with a 
handfull of ſpinage, / train our. the juice of , add 
thereunro Cinamon - and Nurmeg, - beat all theſe rogerher, 
er in your diſh with fippets thereon, ſo pur your 
udding therein and bake ir. Fi 
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| _ Tobojt Pigeons the French Faſhiox. 
= r Pageons, er, and/lard cham, / them imo 2 
.- 1pki with. fo.much fir drank ag Gal cover them, 
when they are ſcummedzpur to them afaggor of ſweer herbs, 
ſome large Macey a handful of Capers, and Raiſins of the 
ſun ſhred ſmall; ſix quarceted Dates, a piece. of Burrer, with 
the yolks of chree. _— minced, mot tirge of 
Grapes or Barberties, it two! of raw Eggs, with 
.and'a ' Niitineg © to | ' and lay ir 
a Pack, oor reg FR B2Of 


Yo bj Miltet, of Pige with Ofters 
oj 1 Figs w/ 


T Ake a fair Muller or Pike, 'truſs ix round and ſet on. a 
pan of ' water , ſtrow inco it a handful of Salt, anda 
handful of ſweer herbs, make yaur warer boyl, tyc your 
Mullet or Pike in a fair cloth, and put him in our boy 
Jiquor, with a pitt:-of white wice- Vinegar, ler. your 
boyl. leaſurcly. null it Twim, take rhe river and a pint of 
Oyſters, 'with-rheis:tiquor and a litrle White wine, three or 
four blades - of /Macey/.and a lictle graſs Pepper j boyl all 
L <: by themſtlyes, when they' are enough, train the 
viks of chree-or foyr E gin of Sack 3 add 
r0.jt.a ladleful of. drawn. Butter;,/ then (diſh up your fiſh on 
Apps: pour on yolr-broth and/Offters all over,: you may 
roaſted Cheſnurs and Piftaches,” ſo'garniflyiv-over 
with frycd Oyſters ; Rick it with Toaſts and Bay-leaves ; 
and ſtrow all over your diſh haxd Eggs minced. 


. 
To boyl Carps an honourable way. 


Ake rwo live Carps, or as many as you intend co boyl, 

-. knock them on the head, open them in rhe bellies and 
araw them clean ; take heed you break not the gall, waſh 
out the blood with a little Clazet wine and ſave it ; falr 
them well on rhe bellics ; and ſave the ſcales, as whole as 
you can or them, ; ſer on your pan with fair water, and 
abour a quart of Vinegar, a faggot or two of ſweet —_— 

2 
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talf x dozen cloves of Garlick, [rt » Jarge Mace, 
and "quartered Nutmticgs,” and a dr ces, hal w Sale, 
with a Lemmon 6r twocut in Aicgs; when your, pn bo > 
Pt it in yur Carps' gp your falſe bortoms and whilſt 
g!, faake' your fawvce afrerthis manner : rake che body of 
bo Crab"ar tWp, and pur ic ' into a deep diſh, -pur? co it che 
food'f Your Gp and Clarer wine (before named) with 
no. or three Anchoves , a little Tyme and Fenncl minced 
En ſome Oyſter-liqhar, Par and Salr; and 
Mi St OVA ers minced”; Jet.rhis ſtew npall rogerher, 
be chady With your Carp; if ele thick, Ip add 


Claret how f or gravie p14 none when it is 
qoough, grate. a Nutmeg GRE: it þ Tr it, up [with-the 

olk of an Fgg a little drawn Burrer, . and pur. it 4nto 
* a red... ha a2 ant it ought to be but little 


thinner then Muſtard ; then take, up your Carps being 
quick boyled, and diſh them ona large Diſh and Plate, 
iſh the brims thereof and underneath wirh - Fennel, 
lowets, Or. Was pee) minced; garniſh your Carps; with 
Oyſters fryed” op in Egg5, and put your, Sawcers on your 
wn DF your Arps, andſerye: It, up, wv 


_- 2 die Way to bozl a diſh of great Flomaders. 


He your” Elownders arc drawn, fcorch hert' ofi_the 
blade fide very thick,” an@pit chem inro # gr Rn 
pour 'orr Vinegar, and ftrow them'over with a el ul of 
Salt, and when your pari boyls feafoneg” as before, Tay in 
your Floiniers off rfalſe both with their white Fo 
Joawards; : they will be boyled'vin WitH'about 2'46Zen, walmns; 
rake them up, diſt rhem'in a large ion fippers; with the 
black fide upwards,and pour off drawn Burrer allover them, 
grating on a Nutineg, 'and ſcruife in a Lemmon; ot to, fo 
garniſh it with Lerimon and ſend it up, 


To'mtht 2 Hiſh of Partridges oy Capons. 


T Ake rwelve Ptrridges and rot them, and being cold 
mince them Very fine, the brawns and wings, 2 and leave 
rhe legs and rumps whole, {ro becarbonadoed) then pur 
ſome ſtrong Mutton broth tothem'or good Muiron gravie, 
grartcd 


% 
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ragat: i ion or two, ſome Piſtaches, 


Ley gem ina $longs earthen Pip- 
kin, or Sawce-pan , fte ggs by them- 
ſelves in ſtrong broth Sane ipkin, then have a fine 
clean diſh, rhen rake ſome 3.4 French bread chipr, and 
cover the botrem of you and when to diſh 
your Haſh, ſtep che bread with Foote Mitkas henehat aveh 
vic 3 £7 
foe and the = oe 7) Haſh, with ſome fi 
pe yoleof Ka) par ich oy of O 0 
with r 
wrt rrp mahanp' garniſh your 
[even Fare carved Oranges, Lemmens, fryed Oyſters, Cheſ- 
nurs and Piſtaches ; rhus you may Haſh atiy kind of foul, 
whether water or land. 


A tare Friggaſy. 


TT Ake fix Pigeons, and as many Chicken- peepers , being 
dad Koh neitviath them head 20d all on, cher 
ſer them, and have ſome Lambſtones and ſweet breads 
and fliced, fry moſt of the ſweer- 


blanchcd, 'parboyled, 
breads floured , have alſo ſome Sparragraſs ready 3 cur "oe 


the rops an inch | the of. ewo hard 
yby & Maire of &x Linn fe , balf p 4s 
Fay reeny and white batter, ler it. be kept wart till ic be 
dinner time, then have a clean = 4. and fry 
ina hay 5 putty 04 f lh being finely 7 4-5 ne = 
tro them ſome r =o Mutton-Gravic , ſome 
a} ow bp} xo Salr ; rhen, pur in the, hard 
and the reſt of the ſweer-breads that are not 
pales iſtaches, Sparragraſs , and half che diners 
bong them well in the ing-pan , with ſome gue! 
a—_ yp. ( a Clove or two of Gaclick 
leaſe ) a lictle Whire-wine, and let chem be well fiewld; 
then have ten yolks of eggs diflolved in a diſh, wirh Grape- 
Verjuice, a wn-gay , and a litrle, bearen Mice, and 
pur it to the Frigga i have ſome flices of light bread 
in a fair large diſh Lr or on coals, with ſome Mutron- 
Gravie,then give the Friggaſy two or three walms on the fire, 
and pour it upon the ſops in your diſh ; garniſh en 


then pour the rapper woes yer | 


= 
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el fweer-breads, fryed Oyſters, fryed Marrow, fryed Piſta- 
ches ſliced Almonds , and the juice of xws or three 
Lemmons. | . 


To make a Bish of Carps and other ſencral fiſh- 


ſake the Carbolion for the Bisk, of ſome Jacks or ſmall 
Carps,boyled in half Whire-wine and fair ſpring.warer, 
ſame Cloves , Salt , and Mace , boyl it down to a Jelly, 
frain it, and keep it warm for roſcald the Bisk ; then take 
ſour Carps, four Tenches, four Perches,” two Pikes , rwo 
Feles flayed and drawn, the Carps being ſcalded, drawn and 
cur in quarrers, the Tenches ſcalded and left whole,alſo the 
Perches and the Pikes all finely ſcalded, cleanſed and cut in 
twelve pieces, three of each fide, then pur them into a large 
ſew-pan, with three quarts of Clarct-wine, an ounce 
large Mace, a quarter of an ounce of Cloves, half an ounce 
 Pepper,a quarrer of an ounce of Ginger pared and liced, 
ſweet herbs chopped ſmall, as ſtripped Time, Savoury , 
ſweet Marjoram, Parflee 5 Roſemary, three or four Bay- 
kaves,Salr Cheſnurs, Piſtaches, five or fix great Onions ; 
ad ſtew all rogether on a quick fire: Then ſtew a pottle of 
* JOyſters, the greateſt you camyer, yl them in their own 
lquor, cleanſe them from the dregsjand waſh chem in warm 
nter from the grounds and ſhells : pur them inro a Pipkin 
with three or four great Onions pilled : then rake large 
Mace, a little of their own liquor,or a little Wine-Vinegar 
« White wine : next rake rwelve Flownders, being drawn 
ad cleanſed from the gurs, fry ehem in clarrified Burter , 
mh an hundred of large Smelts ; being fryed , ſtew them 
ta ſtew-pan , with ſome Clarer wine, grated Nurineg , 
liced Orange,Butter and Talc : rhen have an hundred: of 
trawnes boyled,picked and burtered,or frycd : next botroms 
 Artichokes, boyled; blanched, and put in beaten Butrer 
ed Nurmeg, ſalt, White-wine, Skirrers and Sparragraſs, 
nthe aforeſaid ſauce ; then mince a Pike and an Eele, 
 Jteanſe rhem, and ſeaſon them with Cloves, Mace, Pepper, 
alt, ſome ſweet herbs minced, ſome Piſtaches, Barberries, 
Grapes, or Gooſ-berries, ſome grazed Manchet and yolks of 
aw eggs : mingle all che aforeſaid things together , and. 
luke ir inro balls, or force c_— —_——— > _ 
c 
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bake che balls in'an Oven : being baked, ſtick them with 
Pine-applg ſeeds, and Piſtaches, as alſo the Letrice : chen 
all the aforeſaid things being made ready,have a clean large 
diſh, with large ſops of French bread, lay the Carps on 
them , apd berween them, ſome Tench, Perch, Pike and 
Eele, and the ſtewcd Oyſters all over the orher Fiſh : then 
rhe xyed <melrs and Flownders over the Oyſters ; rhen the 
balls, and Lertice , ſtuck with Piſtaches , the Artichokes , 
Skirrers, Sparragraſs,burcered Prawnes, yolks of hard eggs, 
large Mace, frycd Smelts, Grapes,fliced Lemmon,Oranges, 
red Beers of Pomgranars : broth +it with the lear thar was 
made for it , and run ir over with beaten Burrer, 


To dreſs eggs in the Spaniſh faſhion, 


'T Ake twenty eggs freſh and new , and firain them with a 
quarter of a pinte of Sack, Claret, or White-wine , a 
uartern of Sugar , ſome grared Nutmeg, and Salx, beat 
m together with the juice of an Orange, and put ro 
th:m a little Mugk, or none ; ſct them over the fire, and 
ſtir them continually, cill rhey be 2 lictle chick, bur nor too 
much ; ſerve them, with egg To ar, being purina 
clean warm diſh, on fine toaſts of et, ſoaked un juice 
of Orange, or Sugar, or in Clarer, ſugar, or White-wine , 
and ſhake rhe eggs with Orange Comfirs, or Muskadines , 
Red and White. | 


To dreſs eges'vy the Portugal faſhion. 


rain the yolks of rwenty c and bear them yery well 
in a diſh, put.cothem ene hack and Roſe-warer, made 
of fine ſugar, boyled thick in a clean killer, pur in the eggs 
and ſtew them on a ſoft fire z being finely ftewed, diſh,them 
en a French plate, in a clean diſh, ſcrape on ſugar, and 
trim the diſh with your finger. Other wayes, take rwenty 
yolks of .cggs, or as many whites , put them ſeverally into 
tivo diſhes ; take our the Cocks-rreads , and beat them fe- 
verally for the - ny of an hour, rhen have a firrup made in 
wo ſeveral killers, with half a pound a piece of double 
refined ſugar , and a little Musk, and Amber-greaſe » 
bound up clole in a fine rag ; ſer them ——_ 
c 
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fire till chey are enough on both ſides ; then diſh them on 
a plate, and ſhake them with preſerved Piſtaches, Muska- 
dines, white and red ; and green Cirron fliced ; pur into 
the whires the juice of Spinnage ro make them green. 


To dreſs eggs called in French Ala Hugenortte or the 
Proteſtant way. 


PReak twenty egps, beat them together , and put ro them 

the pureGravie of a leg of Mutton”, or the , Gravie of 
roaſt Beef, ſtir and beat them well together, over a Chaſhn- 
diſh of coals, with a little Calc : add ro thern alſo juice of 
Orange and Lemmon, or grape Verjnice , then put in ſome 
Muſhroems well boyted and ſeaſoned ; Obſerve, as ſoon as 
your egps be well mixcd with the Gravic and other Ingre- 
dients, then cake them off the fire, keeping rhem covered 
=_ » then ſerve them with grated Nutmeg ovcr 

em. 


To dreſs eggs in faſhion of a Tanſey. 


\ FT Ake rwenty yolks of eggs , and. ſtrain them on fleſh- 


dayes, with about half a pinre of Gravie ; on f6h- 
dayes with Cream and Milk ; add alt and four Makeroons 
ſmall grated, as much Biker, ſome Roſe water, a little 
Sack or Clarer, and a quarter of a pound of ſugar, put 
theſe things ro chem, with a piece of Butrer as big as a 
Walnut, and ſer them on a Chaffin-diſh, with ſome preſer- 
ved Citron, or Lemmon grated, or cut in ſmall pieces, or 
licele birs, and ſome pounded Piſtaches,being well buttered, 
diſh it on aplate, and brown it with a hot fire-ſhayell ; 
ſtrow on fine Sugar, and ſtick ir with preſerved Lemmon- 


- pill in thin ſlices. 


hero wennns 
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To dreſs Poach Fges. 


T ke a dozen of new laid eggs, and rhe meat of four or 

five Partridges.or any roaſt Poultry, mince it as ſmall as 
you can, and ſcaſon it with a'few beaten Cloves, Mace, 
and Nutineg ; put them into a diſh, with a ladleful or two 
of pure Mutton Gravie, and rwo or three Anchovies diflol. 
ved ; then ſet it a ſtewing on a Chaffin-diſh of coals, bei 
half ſtewed, as it bayls, pur in the eggs one by one, _ 
as you break them, pur by moſt of the whires, and with one 
end of your egg-ſhell, pur inthe yolks round inorder , 
amongſt the mear ; ler rhem ſte,y till the eggs be enough, 
hen pur in a little grated Nutmeg , and the juice of two 
Oranges, put not in the ſceds , wipe your diſh, garniſh ir 
with four or five, whole Onions, Yanted and broyled, 


To butter Eggs upon'T vaſts. 


T Ake rwenty eggs, beat them in a diſh with ſome ſalt,and 

put Butter ro them ; then have two large ' rolls or fine 
Manchets, cur them in toaſts , and toaſt them againſt the 
fire, with a pound of fine ſweet Butter,being finely buttered, 
lay the roaſts ig a fair clean diſh, pur the eggs on the coaſts, 
and garniſh your diſh with Pepper and Salt , other waies 
half boyl them in the ſhells, _ butrer them, and ſerve 
them on toaſts, or roaſts abour rhem : To theſe eggs, ſome- 
times uſe Musk and Ambergreaſe, and no Pepper. 


Az excellent way to Butter eggs. 


T Ake twenty yolks of new laid or freſh pgs 3 put them 

into a diſh with as many ſpoonfuls of Jelly, or Murron 
Gravie without far, put to ir a quarter of a pound of 
Sugar, two ounces of preſerved Lemmon-pill, cither grated 
or cur in thin ſlices, or very little bits, with ſomeſalr, and 
four ſpoonfu!s of Roſewater , ſtir them rogerher on the 


coals, and being buttered, diſh them ; put ſome Musk on - 


them, with {ome fine gy 3 you may eat theſe eggs cold, 
as well as hot, with a little Cinamon water, or wathour, 


C 


Other wayes, dreſs them with Claret winc, Sack, or jaics. 
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of Oranges , Nutmeg, fine Supar, and a little = ; bear 
rhem well cogether in a fine cleandiſh, with carved ſippets 
and candid Piſtaches ſtuck in them, 


To make Cheeſc-cabes. 


Or your Coffns, take half a pound of floure, a quarter 
of a pound of fine Sugar beaten in a morter, two ſpoort- 
fulls of Roſe-water , three or four yolks of eggs ; make 
this into a paſte, with cold burter, and two'or three ſpoon- 


/fulls of milk ; roll it into ſheers as broad as Trencher- 


places, and cut them round with a Jagging-iron ; then 
rake three pints of render Cheeſe curds, made of new m'l1k, 
preſſed exceeding dry from the whey ; put to theny abour 
twelve yolks of eggs, and three whites, one pint of thick 
Cream, a pound »f fine. Sugar , ſome Nutmeg and Cina- 
mon beaten exceeding ſmall, other wayes oyLof the ſame ; 
three ſpoonfulls of Roſe water , and as much or more of 
Sack ; bear all theſe rogerher, by adding a pound of ſweer 
Butter melted, ' and ſo much grated Naples bisket or Mac- 
caroons, as will bring it inro ſuch a bod » that when you 
lay it with your ſpoon on your ſheers a ſte, it will nor 
ſo run abroadzas to bear down the ſides ; Sf yoar ſheets with 
three or four ſpoonfuls of each, or at your pleaſure; raiſe 
them and cloſe them ar the corners, and give them a quarter 
of an hours baking in a gentle Oven, you may infuſe Musk 
or Ambergreaſe in them if you pleaſe ; if this be too chin, 
ſo rhat ic will run abroad, ſerir on 4 heap of Charcoals , 
and harden it, but alwayes keep ir ſtirring , for it nwſt be 
cold before you uſe ir, , | 


To make Dowſets. | 
Ake rwo quarts of ſweer Cream , and infuſe a Nurmeg 


or two cur in pieces , two or rhree' ſticks of Cinamon, 
and blades of large Mace , ſer it for ſome time upon rhe 


' coals, but boy] not your Cream ar all ; then rake fourteen 
eggs; caſting by ten whites, and bear them ro your Cream 


ood-warm, then run it through a ſtrainer, and bear ro ir 
about Half a' pound and upwards of white Sugar, four 
Ipoonfuls of Roſe-water , if you pleaſe a little oyl of 
# O 3 Cinamon 
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Fa 


Cinamon and Nutmeg 3 you may colour ſome of your ſtuff 
with @pwſlips, Spinnage, Violets, or Gilliflowers , fo 
have your varieties at your feaſt ; your Coffins are uſually 
afrer the manner of high cups, about four or five inches 
high x ſome bake them in little cups of Chainie, abour 
eight, ten, or twelve in a diſh is enough,; you may ſtick 
your White ones with a fliced Citron , and your coloured 
with fliced Almonds, and ſo ſerve them up. 


How to make a congealed meat , to be eaten cold. 


, Fake Calves head and parboyl it , then cur off all rhe 


meat from the bones and mince it ſmall, ſeaſon ir with 
minced Sage, Time and other ſweer herbs, and ſome Onien 
with them, as alſo beaten Pepper, Cloves, Mace, Nutmeg, 
Anchovies, minced, and a reaſonable quantity of Salt, 
then take a natrow pot or pixcher ſomerhing high and ſmall 
and put in two handfuls of the mear into the bortom of 
the pot, then ſtrow in a little Bacon thereon cut in dice, 
then put in two handfuls more, as alfo mince Bacon there- 
on, till all che minced Calves-hcad is in the 3 cram it 
in hard, and ſtop rhe por with a cork and a cloth, and ler it 
boyl in a pat upt5 the neck, for the ſpace of fix or ſeven 
hours, then take it off, ler ir ſtand rill it is cold, and rhen 
break the por, and the congealed colour will be firting to be 
ſent to the Table whole , or to be fliced forth for ſecond 
courſe ; thus may you. do Calres-fecr, or Cow-hecls, ſcalon 
it bigh with minced herbs, Salt, ſpice and Bacon. 


How to congeal 4 Turkey or (apon. 


Arboyl either;and rake the fleſh from the bones and mince 

it , "the blackeſt fleſh by ir ſelf, and the whireſt by 

it ſelf ; then rake a great Onion, a little horſe-Raddiſh,and 
a little Time minced ſmall,ſcaſon it with this, as alſo Mace, 
Nutmeg, and Salt, with a handful of fat Bacon cur ſmaller 


then Peaſe, and a handful of Weſtphalia Bacon minced + 


ſmall ; mingle all rheſe rogerher with your fleſh, only the 
white by itſelf, and the black in another parcell , rhen put 
= handfal or more into a Pitcher or narrow Pot,as aforeſaids 
uhen pur a handful of rhe black ficſh on it , and hm" 
$48.” , Fb% ' &-- | re 


% 


4as% wa es EE 


BRA es OR 


ww. ww Cd 


ww wh ew” 2, 


Rare Receipts in Cookery. 199 


white again, ſo dotill all be rammed into rhe Por, then 
having a quart of White-wine and nine Atchovies, with 
rw ounces of Izinglaſs, boyled ro the conſuming of half 
a pinte thereof, ſtrain it into the Port te your aforeſaid jn- 
redienrs, and ſtop it cloſe with a cork and a cloth, and boyl 
it in a pot of water, your Pitcher ſtanding up to the neck; 
for the ſpace of fix hours, when it is cold, break your pot, 
and it will be 'in a coller ; you may ſlice ir,or ſerve ir 
whole in & coller ; if you have three litrle pots, you may 
divide it in three, and {0 ſerve it in three little collers at a 
Feaſt z theſe kind of meats ought ro be ſcaſoncd highs: - 


How to make (mall Piadents to fry for firſt conr/e. 


T Ake one pinte of floitre, and as much grated bread; eight 

eggs, caſt away the whites of five thereof , beat ir to'a 
dick er, with Cream, Roſe-warer and Sack , feaſorv it 
with beaten Cinamon, Ginger, Nutmeg and Mace, pur to 
it a handful 6f parboyled Currans, and a handful of minced 


' Marrow, if not Beef-ſuer, add Salt, rhen let your pan'be 


ot with clarified Butter or ſweer fuer , then drop iem by 
ſpoonfuls, and when they are fryed on botty fide-, drſh them 
up 9n a diſh ani] plate, and ſcrape on Sugar ; you may add 
a handful of Sugar to the batter. 


How to make rich Pancakes. 


'T Ake a pinte of Cream , and half a pinte of Sack, and 

the yalles of cighreen eggs, and half a pound of Sugar, 
ſeaſon ut with beaten Cinamon, Nucmeg, Mace, bear all 
theſe rogether for a ſpace,rhen pur in as much floure 
as will make it ſo thick as ir may run thin over the pan 


lex your pan be hot, and fry them with clarified Burter ; this 
ſort of Pancakes will not be criſp, yet it is counted a rare 
way amongſt the Gentry, 


O 4 Anither 
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4 : Another way 0 make them criſp. 
4 T Ake the ſaid ingredients, only put no Sugar into your 


barter, and-pur, in but fourteen eggs,caſt away the whites 
of nine ; ler ir be as thin.as ir can run, fry them criſp, and 
ſtrow Sugar on them when you ſend them up. 


How to fiy 4 leg, breaſt or nech of Lamb. 


BOne your Lamb and parboy! it,then flice ir in thih pieces, 

and rake about fix yolks of eggs, put to them Time, 
ſweer Marjoram, and Parſ]:y minced ſmall , and a grated 
Nutmeg, and a Liede Mace' beaten, add Salt, and bear ir all 
rogerher with your yolks ; let your pan be hor with clarified 
Burrer ,-and dip y-- flices of Lamb into your eggs and 
herbs, and fry it ſoftly , when it is fryed enough on borh 


beaten with the yolks of rwo eggs, a ſliced Nutmeg, thg 
_ of a var4s. and ſome drawn Butrer , ___ it till it 
ys in your frying-pan, and pour it into , your diſh upon 
fppers; if you love it ſweet and ſharp , add ro your Lear 
wW ſis »; Sugar and Vinegar , inſtead of ſtrong 
Broth, - 


How to make g gyeen Friggaſy of Chickens. 


Yam four Chickens and boyl them almoſt enough , then 
& cut them in pieces, then take a handful of Par- 
fey ſcalded | —_—_ mince ir ſmall., and pur ir inro the 
yolks of cight eggs, pur to it ſome minced Time and grated 
Nutmeg, your pan being hot with clarified Butrer , dip.n 
your pjeces of Chickens into the green barrer, and put them 
pn. frying-pang, and. when they are frycd gently on 
ſides, put ro them a Lear of White-wine, beaten with 

chree yolks of eggs , and Parſley boyled green, minced 
ſmall, with a Lemmon cut dice wayes , and a lictle Sugar 
and Vinegar, and keep rhem ſhaking in the pan rill they 
boyl 3 then pur them into a diſh, and ſerve them up upon 

z - you 4 add Gooſ-bcrries or Grapes to them in 

: Summer ſcaſon, and in the Winter Skirrers or Potatoes 

wer them. . ,  ,. - | 4 


at 
i? 


fides, pur in a lictle Whire-wine, Gravie, and ſtrong Broth, - 


wer Toner 


TS 


SO 
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A fryed meat in haſte ſor the ſecond courſes 


Take a pinte of Curds made tender of morning Milk, 
T refſed clean from the Whey, pur ro them ons hendeet 

| of floure, fix eggs, caſting away three whires, a lirtle Roſe- 
water , Sack, Cinamon , Nutmeg , Sugar, Salt, and 
rwo Pippins minced ſmall , beat this all rogether into a 
thick batter, ſo that ir may not run abroad, if you want 
wherewith ro temper it, add Cream, when they are fryed, 
| ſcrape on Sugar and ſend them up 3 if this curd be made 
with Sack, as it may as well as with Renner, you may make 
a Pudding with the Whey thereof rhus, 


, 


How to make a Pudding with Whey. 


Ir into a quart of Whey one pound of Butrer, one 

penny roll cut very thin in ſlices, a tick or two of Ci- 
namon, ſome large Mace, and ler it boy! all rogether half a 
quarter of an hour , then cool ir, and bearto it fix eggs , 
caſt away three whires, you may add Almonds beaten, Dates 
cut in quarters, Marrow , Sugar , Roſe-warer and ſalr 
burter ; your diſh having a garniſh abour rhe brims, ir will 
take a quarter of an hours baking ; when you make Sack 
and Portage, as is raughr in my firſt Book , you may make 
uſe of the Whey thereof, if you make nor a Cawdle with 
it, as you may do if you pleafe, 


How to make Apple-pyes to ſry. 


Ake about a dozen Pippins , pare them, cut them 
7 | T moſt- cover them with war. tence - mud 
of Sugar , ler them boyl on yo es cloſe covered , 
$ with a ſtick of Cinamon, minced Orange pill, a little Djll- 


\ ſced bearen, Roſe-water ; when this is cold and tiff, make 
it into a little paſtie with rich paſte, 


How 
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Row to mahe a boyled meat, a forced meat, a diſh of Collops, 
and a roaſt meat, and a baged meat, of aleg of Veal, 
with ſome other {mall ingredtents. 


Firſt, for your boyled meat, take a ſmall knuckle of the 
ſaid legs and about a pound of good middling, Bacon , 
cake off the m1 gr vt) pp ny in a lictle 
ith, ſtrong » when it hoyls is \cummed, 
ED whole, Onions, and a faggor of fweer vals, 
g lictle whole Does ape _ Mace , when it is almoſt 
boyled, take an. ul of Spinnage, as much Lerrice and 
Parſley, and hack ir three or four times over with a knife, 
and put ir into your Broch and Meat , add ſome minced 
Time and ſweet Marjoramy ler them have a quarter of an 
hours boyling, when. it is enough and ſcaſoned wirh Salt , 
beat to it the yollts of rhree eggs, and diſh the Knuckle of 
Veal on. fippers, and cut the Bacon round about, and ov 
it then pous on your broth and herbs on the mear , garniſh 
your diſh wigh Lemmon and ferve it up in che Winter 
time you may make Barley broth of the faid Kauckle , and 
leave out the Bacan. 

Then ſplic your Filler of Veal down by the bone, and of 
the linewy part make two or three large Collops, as byoad 
and as long as half a ſheet of white paper , by bearing of 
them thin with a Cleaver ; then cur two dithes of Collops 
very thin , and hack them more thin with the back of 4 
knife ; take half theſe Collops, and fry them brown in 
clarified burter, then put them into a Pipkin wich ſtrong 
broth, Claret-wine, Gcavie, two Anchovies , a handful of 
Oyſters, -rwo Onions , a f of ſweer herbs or Time 
minced, ſtew rhem up _— » when they aie enough, 
add a grated Nutmeg and drawn Burter , and diſh chem up 
an ſippers. 

For the roaſt Olives, take the other half , the thin Col- 
lops being ſpread abroad, ſeaſon them with Cloves, Mace , 


Nutmeg and $alr, then take a good handful of ſweet herbs, 


Parfle Spinnage , mingled rogether with a piece of 
Bect- he yolks of hard cggs, put to ira handful of 
Currans,and ſcaſon it with Cloves, Mace, Nutmeg, beatenz 
Salc and a little Sugaz, ſe pur the yolks of four new pgs 2 


il 
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and lay part thereof upon all the Collops, and roll them 
up cloſe, ſo ſpit chem croſs wayes on a ſmall ſpit, and ler 
them roaſt with a diſh under them , having therein the 
reſt of the herbs, if an _ a linle Clarer-wine 
and Vinegar into the (aid diſh, your Olives are roaſt. 
ed, draw them into the ſaid diſh , and ſer chem on 2 rapirr 
of coals, and let them boyl, rhen pur ro chem: a ladleful of 
drawn burter, let your ſauce be ſharp fweer, by adding a 
lictle Sugar, dith them up, and pour the fauce over them , 
and iſh chem with Lemmon, 

— Then rake the reſt «my undifpoſed of , and rhe 
pieces that you could not well cut in Collops , and parboyl 
ir, and mince it with more Beef-ſuer then ic ſelf Lnnre ox 
to, alſo three Pippins, ſome Dares, a litcle Orangado, ſea- 
fon it with, Cloves , Mace , Nutmeg, Cinamon, then take 
the one half of this minced mear, an41 add Sugar, Roſe- 
water , and a handful of Curtans therero , ot this mear 
make one dozen of ſmall Pereres, about the bigneſs of a 
Gooſe cgg ,' cloſe them and bake them, and when they are 
baked, put rorhem Veruice, fugar, beaten up hoc with rhe 
_ an egg» fo ſcrape on ſugar, and ferve them to-rhe 
T 


For your —_— — DR yous minced mear, 
and mingle it with a | weet herbs, Spinnage 
and yo alitrle Bacon minced , rhen pur a Peck fon ja 
and Vinegar, the yolks of half a dozen hard eggs, he 2 
many raw fo make ic up into a body very tender, with 
grarcd bread, and lay it all over your three large Collops, 
and roll them up clole, bakethem in an Oven , and when 


they are baked , flice them out into a dich, add Burrer , 
Vinegar and Gravieto the liquor that they were baked in 
for their Lear; fo have you five diſhes, boyled, fryed , 
roaſted, baked and forced. 


” 
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A Fridayes diſh made with Barley. 


Ake a quarter of a pound of perled Barley, and boylic 
ungill it begins ro break, then pur it into a Cullendor , 
and ſer on your killer with other 1:quor, #nd when ir boyls, 
pur in che Barley again, and ler it boyl rill ir be very ſoft, 
then ſtrain rhe water from ir, then take a quarter of a pound 
of blanched Almonds and bear them in a Morter, when they 
are almoſt beaten , bear your Barley with them, then pur 
to ir ſome of the'ſaid liquor , a little Sack, Roſe-warer , 
ſeaſon ir with Sugar, Nutmeg, Cinamon , and boyl them 
well rogerher on a Chaffing-diſh of coals , when you ſend 
- up; add a ladlcful of drawn Butter , ſcrape on 
gar, 


Fo; Friday, to maje 4 diſh of frycd toaſls. 


T Ake a tale rwo penny loaf or two, andcur themin 

round flices throughour the loaf , ſoak them in Sack 
and guns Ale on the one fide , then dry them on a pyec- 
plare on that fide, do ſo to the orher fide , rhen take the 
yolks of a dozen eggs beaten , ſeaſoned with Nutmeg and 
Cinamoen, dip your toaſts rherein, your pan being hot with 
clarified Burrer, pur them in and fry them brown. on both 
fides, and diſh them up, and pour on them Burter , Roſe- 
water, and Sack drawn together, ſo ſcrape on Sugar. 


Another Friday or Lent diſh. 


Ake a pinte of floure , put to it three yolks of eggs, a 
lictle Butrer, a little Sugar, Cinamon beaten, and Nut- 
meg grated, and make it into a ſtiff paſte with Cream and 
Ro A $mwy then roll them out into very thin ropes , and 
Saree them round your pan, being hot with clarified Butcer: 
ry them quick away; but burn them nor ; take rhem up and 
fer them dry, then dip them in the yolks of eggs , being 
ſcaſoned with Cinamon and Nutmeg , and fry hola of a 
good yellow colour, and diſh them, ſcrape on Sugar, 


A 
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A ſecond conrſe diſh in the beginning of the $ priag. 
T Ake of Primroſe-leaves two handfuls,and boy] them, and 


ſcruiſe the water from them,and mince them ſmall,three 
Pippins , ſeaſon it with Cinamon, put to it half a handfu1 
of fy floure, and the yolks of cight eggs, only rwo whites 
of the ſame, mingle this together , adding a little 
Sugar, Cream, and Roſe-warer , your ſtuff muſt be thick 
that it run not abroad , your pan being hot with clarified 


* Burrer, drop them in by leſs then ſpoontuls , and fry them 


eng ſides as criſp as you can , diſh them , and ſcrape on 
ugar, 


To make a made diſh. 


T Ake a quarter of a pound of Almonds, and bear them 

ſmall, and put in Roſe-warer in their beating, that they 
may not oyl, ſtrain them into Cream. , then rake Artichoke 
bortoms and Marrow, your Cream being boyled with Dares, 
Sugar, whole Cinamon, large Mace, and Nurmey, cool 
your Cream, and beat in the yolks of four eggs, rhen pour 
in your Cream into a diſh,, garniſhed with Paſte on the 
brims, pur on your Artichokes and Marrow , and bake ir 
for a quarter of an hour , you muſt rake out rhe whole 
ſpice. 


An excellent way how to broyl Ecles. 


T Ake the great Eeles, ſuch as you ſpirchcock , or others, 
and flcathem, and cut them into lengrhs, abour four 
inches, and ſcorch your pieces very thick with your knife, 
then baſte them over with Burrer in the ſcorches, rhen ha- 
ving one Onion minced ſmall , with more Time then 
it,a lictle ſmall Pepper, Nutmeg and Salr , caſt all this ro 
our Eeles , and rub ir into the ſcorches , your Gridiron 
ing. very hor, lay it on, and let it broyl ſoftly ; for your 
ſauce, take a little Oyſter liquor, boyled with Time , Nut- 
meg and drawn Butter ; otherwiſe drawn Burrer ir ſelf, © 


How 
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How to butter a diJh of eggs with Anchovies, 


PReak ; eggs into your Burter in a diſh , asat 
ER oak frhem on coals, rhen rake eight An» 
chovics, and difſolve rhem in fix ſpoonfuls of White wine , 
onde ion poor O23, then Raving one handful of 
Piſtaches beaten ſmall in a Morrer, put them into your e 
with a quarter of a pince of Mutton Gravie, if you bled 
you may leave out your White wine, and diffolyc your An- 
chovies in Mutton Gravie , let not your eggs be roo tiff ; 
then having a diſh full of roaſts cur in large fippers, lay 
your eggs by ſpoonfuls on the roaſts, 'or clſe diſh them 
other waies, with the toaſts about them , and on the brims 
of the diſh. 


How to fry a diſh of Cheeſe. 


'T Ake a quarter of a pound of good Cheeſe, or Parmiſant, 

grate it, pur tot a lirtle grated bread , a few Cara- 
way ſeeds bearen, the yolks of as many eggs as will make it 
into a Riff barter, ſothar it will not run, fry it brown in 
Burcer, and pour on drawn Butter with Claret-winc when 
they are diſhed. 


How to broyl a leg of Porch. 


TT Ake- part of the Filler and skin it, and cur it into thin 


Collops, then hack rhem chinner with your knife, rhen 
take Sage and a little Timeminced exceeding ſmall, with a 
lirtle ſmall Pepper and Salt, and ſtrow over them ; then 
puc them upon your Gridiron, ſo ſtrow rhe other fide with 
your ſcaſoning,and broyl them on bork ſides; for thier ſauce, 
take Muſtard, Vinegar, Sugar and drawn Butter, ſo pu 
your Collops thereon. 


How to yoaſt the ſaid Collops. 


VWhHen they are cut and hacked , as aforeſaid, then 'take 


one handful of ſweet herbs, with ſome Sage and 
Spinnage, mince them ſmall with Becf-ſuct , and a = 
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flack of the Hog, ſeaſon this with Mace, Nutmeg , Pepper 
bearengand Salr, ſo ſtrow ir all over your Collops , and roll 
them up, and ſpit chem as you do Olives; make ſauce with 
the faid herbs, with Muſtard, Butter and Sugar, when chey 
arc roaſted, draw them and diſh them. 


How to make a Palate pie. 


T Ake one far Capon or Fowl , and cut him into ſmall 
ieces, ſeaſon him with Mace, Nutmeg, minced ſweet 
herbs and a little Salr, and pur this in the botrom of 
Coffin, then take two dozen of Layks, or other ſmall fowl , 
and force them with the aforeſaid ſcaſoning , adding the 
Iks of three $, with ſome Bacon minccd, and force 
chem, filling their bellics, and lay rhem in upon your Ca- 
in the » then ſeaſon half a dozen Lambs ſweet 
reads , being cut inpieces, and if in rhe ſeaſon, ſome 
ſtones and boyled Palates ſliced, and hard eggs , place all 
theſe berween, with ſome forced meat balls, as big as the 
yolks of eggs, and alſo yolks of eggs boyled hard, and ac- 
cording to the ſeaſon Artichokes, or Oyſters in Winter z 
cloſe your pie with Muſhrooms init and butter, and make 
a Lear of ſtrong Broth, Gravie, Anchovics , or as rich as 
you can with a hogo. | 
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Very rare and moſt choice 
SELF LS 
For all manner of 
Preſerving, Conſerving and 
Candying, &c. 


" To Preſerve Pippins. 


Ake and lice them round, as thick af half a 
Crown ,” and ſome Lemmon-pill ( in fllices ) 
amongſt them : Or elſe cur like Orange-pill, or 
ſmall Lard ; being boyled and cur in the Game 
manner ; then make the firrup weight for weight, that being 
well ſcummed, clean and clarfied, pur in your Pippins, and 
boy! chem up quick ; to a pinte of water add a pound of 
arg or a of Clarer ar White-wine; ſo you may 
them of differen colours. 


Another way. 


T Ake three pintes of Conduir-warer , nine ſpoonfuls of 
Roſe-warer, two pound or more of Sugar, boyl all ro- 
Fa ſcum ir clean, then parc and core them , if you 
ro keep them long ; weigh ho, after they are ſo 


" J 
210 Rave Receipts in Preſerving. 


done,and unto every one of your Apples,add a pound of Su- 

zbur if you keep them nor Jong, put in as many as 
your firrup will boyl; and ler them ſceth ( being often 
turned ) about three hours or more; when they are enough, 
the firrup will be like a Jelly : After this way you may 
preſerve all ſorts of Apples. 


Ansther way to preſerve them Green, 


T Ake them when they are ſmall and green off the tree, 

and pare four or five of the worſt,cut them all to pieces, 
boyl them to pap in a quart of fair water , then pour the 
liquor from them into a baſon, and put to them one paund 
'of refined Sugar , add ro this as many green Pippins un- 
pared as your liquor will cover ; ler chem boyl ſoftly, and 
when they are enough, or as tender as Codlings, take them 
up, and peel off the outermoſt white skin, then will they be 
green, boyl them again in your firrup, until it be thick, for 
your keeping all the year. 


Topreſerve Apricocks. 


Ake of Apricocks and Sugat , of cach one pound; 
clarifie your Sugar with a pinte of water, and when it is 
made perfe&, ay it into a preſerving-pan , together-, with 
your Apricocks, ſo let them boyl gently ; when they are 
enough, and your firrup thick, pot them , and keep them 
for Jo uſe : In the like manner you may do {your Plumb, 


or Pear. 
Another way. 


T Ake them when they are green and young, that you may 
thruſt a needle through ſtone and all , but all ocher 
Plumbs muſt be taken gccen , and ar the higheſt growth; 
then put them into nEcrenc hot warter to break them » 
Jer them be cloſe covered thercin , until it will come: © 
with ſcraping , all this while they will look yellow; rhen 
pur them into.another «killer of hot water , and let them 
ther: remain uncil they turn perfe& green z- then rake them 
out and weigh them , and add ro th:m the like quantity m 
c mor 
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mre, of the beſt refined Sugar, with the white of an cgg * 
Fo keep ir preſerved for your uſe, 


Aaother way to preſerve them ripe. 
(Tone. and weigh them with the like quantity of Sugar ; 
par 


e them, and ſtrow on the Sugar ; ler them remain 
pers until the moyſture of the Apricocks hath difſol- 
the Sugar, and are come toa firrup ; then ſet them 
on ſoft fire, bur have a care they boyl nor, uncil your Sugar 
jeall melted ; then boyl them a pretty pace for half an 
hour, keeping them ſtirred in the firrup ; then ſer them by 
for rwo hours, you. [boy them again until your firrup be 
thick, and your Apricocks look clear 3 Boyl up the firrup 
tigher, then take ir off 3 and when ir is cold, pur in your 
Apricocks inte a Glaſs, or Gally por ; being well cloſed up, 
keep chem for your uſe, 


To preſerve Pippins red. 


TAxe of the beſt coloured: Pippins, being pared, with 2 
Pearcer, bore a hole ks them ; then make firrup 
for them, as much as will cover them ; ſo let them boyl in 
abroad preſerving pan, pur into them a piece of Cinamon- 
ſtick ; ſo let chem boyl cloſe covered very leiſurely, turning 

very often, or elſe they will ſpor , and the one fide 
will not be like the other ; ler rhem thus boyl, until they 
begin ro Jelly, then rake them ap and pot them : You may 
keep them all rhe year for your uſe. 


To preſerve Pears. 


Ake them when they are new gathered, being ſound and 
mellow, put chem into your port with a laying of Vine- 
leaves dryed in the bottam there»f, then pur a laying of 
Pears, and on them another of leaves, ſo do until your por 
be full ; chen pur in ſome old wine , with a weight on the 
top of your por to keep them down, that the Pears ſwim nor, 


4 und ſo preſerve them. 
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Another way ſor white Pippins. 


Ake fair large Pippins after Candlemaſs, pare them, and 
Th a fry ary them, as you did belive for the red; 
rake a weak firrup, and let theryboyl until they be render; 
then take ther-up and boyl your firrup a litrle higher \, and 
put them-up in'a Gally-por, ler theni ſtand all night, and 
the next morning the firrup will be fomewhar weaker ; then 
boyl the firtup again ro irs full thickneſs, ſo por for 
your uſc all the year ; if you would have them to have 4 
more pleaſant taſte then the narural Pippin , pur in one 
grain of Musk, and a drop of Chymical oyl of 
and that will give them a pleaſant rafſte. 


To preſerve Medlars. 


'T Ake the weight of them in Sugar , adding to every 

und thereof, a pinte and half of fair water, let them 
be ſcalded therein, ©Þ1 their skin will come off; then rake 
them out of the water and ſtone:them at rhe head ; rhen add 
your: Suggar ro the water, and boy! chem together; rhen 
ſtrain it ,and put your Medlars therein, let chem boyl —_, 


until it be thick ; rake them from the fire, and keeprhem 


for your uſe, 
To preſeryve Peaches. 


T Ake a pound of your faireſt and beſt coloured Peaches, 

and with a wer linnen Cloth wipe the white hoar off 
ther ; parboyl them in half a pinte ef White-wine, and 2 
pinte & half of runaing-water,and being parboyled,peel off 
their white «kin ;. then weigh them, and to every pound of 
Peaches, add three quarters of' a pound of refincd Sugar, 
dflolved in a quarter of a pinre of White-wine Ke th 
almoſt to the height of a firrup, then pur in your , 
and ler them boyl in the firrup'a quarter of an hour , or 
more, if need ſhould require', ſo put them up , and keep 
them all the year for your uſe. 


Another 
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Aaother way. 


T Ake your Peaches, ans pur chem into {caldinghor water, 

till you can pull off the skin ; then take your Roſc- 
water and Sugar, and boyl it until it be thick , chen pur 
your Peaches therein one by. one, ſtrowing on Sugar: , and 
as they melt, ſtrow on Sugar abour four or five tumes more, 
and ler chem boyl with a foft fire , until chey be render ; 
Obſerve to keep them covered while rhey boyl , rhen rake 
them our, and preſerve them for your uſe. 


And:ber way. 


Ake a dozen or twenty young Peaches, part them in 

two, and rake our the ſtones ; then take as much Sugar 
as they weigh, with ſome Roſe-warer, pur in your Peaches 
and make a firrup , that it may ſtand an4 ſtick ro your 
fingers; boyl them ſoftly awhile, then lay themin a diſh , 
__ let chem there ſtay for two or three dayes; chen ſer your 
fircup on the fire, beyl it up, pur in your Peaches ,' and fo 


preſerve them for your uſe, 


To preſerve Quinſes. 


Ake of Quinſes a pound, and core them; parboyl and 
mw off the outermoſt white skin , weigh and add to 
them a pound of refined Sugar ; then cover, and boyl 
them over a gentle fire, adding ro them a ftick 'or rwo of 
good Cinamon, cur in ſmall pieces ; and ſo ſtir them con- 
pally > hat they may be well coloured on every fide ; 
and the fircup is come to the height of a perfe&t 
Jlly , then take chem off che fice , for the higher your 
brrup is, the berrer will your Quinſes keep. 


P 3 Another 
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Anather way to preſerve them white or red, 


/PAre and core your Quinſes , that muſt be white - 3 pur 
them in fair water two or three hours , rake the weight 

r Quinſes in Sugar , put them in as much warer as 

will make the firrup to cover them ; ler your firrup boyl, 

a liccle before you pu your _ in ; after let them 

boyl apace , until they are tender and clear ; then rake 

them our , and boyl the firrup by ir ſelf a lirtle while; 

when they are cold , put them into your Pots or Glaſſes 

for your uſe; if you would have them red, pur them into 

your Sugar raw, cover them cloſe, and boyl them ſoftly 


until they be red z they muſt not ar all be put in cold 


water. 
To preſerve Gooſ-berries. 


'T Ake of the largeſt of your Gooſ-berries , bur nf 
through ripe, pick all the ſtalks from them, waſh them 
clean, take a pound, ſer them on rhe fire until they be hot , 
then take chem off, and ler the liquor run from x Mars then 
take ten ouncesof hard Sugar, and four ounces of Sugar- 
Candy, clarific ir with a pinte of water and the white of 
an egg , and boyl it to a thick firrup, then pur in your Gool- 
berries, let them boyl a walm or two fo, berwixt hot and 
cold put them up, and keep them all the year for your uſe. 


Anather way. 


Ake your Gaſcoyn Gooſ-berries, which are of the largeſt 
Ed a pan of water on the fire, and when it is luke. 
warm coyer them cloſe , keep chem warm half an hour ; 
. then have orher water aforeſaid, put rhem into that, after 


the ſame manner coddle them three times over in hot water, 


until they look green ; then pour them into a fieve, extralt 
all the water from them, then add as much clarified Sugar 
as will cover them, let them fimper leiſurely cloſe covered, 
which will make them look as green as Leeke blades; ler 
them ſtand ſo for an hour, then take them off the fire, and 
let the firrup ſtand until itbe co!d; then warm them once 

ar 
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_ RAw T2 


"> 03 wa 


Rare Receipts in Preſerving. 215 


or rwice, take them up, and ler the firrup boyl by it ſelf ;{fo 
pot and keep them for your uſe. 


Azother way, 


Ake of your biggeſt Gooſ-berries with their ſtalks on ; 

then prick three or four holes in cach of them, rake ro 
every pound of Gooſ-berries a pound of Sugar, and lay 
the moſt of your Sugar in the bottom of your preſerving- 
pan, lay your Gooſ-berries one by one thereon, then ſtrow 
more Sugar on them ; to each pound of Gooſ-berries, add 
four ſpoonfuls of water, ſer them on a Chafin diſh of hor 
embers, ler chem ſtand uncovered a pretry while before th: y 
boyl', bur nor roo long , for it will make them red 3 ler 
them nor ſeerh roo faſt, pur the reſt of the Sugar upon them 
as they boyl, and it will keep them from breaking ; when 
they are enough, pur t'\em up for your uſe. 


To preſerve Mellacatons. 


one and parboyl them in water , then peel off the our- 

ward skin ; they will boyl as leng as a piece of Beet , 
therefore you need nor fear the breaking of them 3 when 
they are boyled, make a firrup of them, as you do of other 
fruit, and keep them all rhe year, 


To preſerve Damſins. 


Ake thoſe which are large and well coloured , bur not 

through ripe , then they will break ; pick them clean 
and wipe them one by one z weigh them, and to every pound 
of Damfins, you muſt add a pound of Barbary Sugar rhar 
is white and good , diffolved in half a pinte or more of 
water, boyl it almoſt to the heig/1r of a firrup, then pur in 
your Damfins, keeping them with continual {cumming and 
ſtirring with a flver 5 ler them boyl until they be 
enough, on a gentle Go z then may you take them up, 


keep them all the year. 
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Another way, 


Ather your Damfins in a fair day, and two dayes before 
you preſerve them ; ler none be bruiſed, bur all full 
ripe, or elſe: they will not be well coloured ; pur unto 
every pound of them, a of fine ſugar, add ro every 
und a ſpoonful of Roſe-water 3 pur your Damfins one 
one in a fair platter , then put them en a Chafin-diſh 
wath embers , not roo hot, caſt on them ſo much ſugar as 
the Roſe-water will melt, before you ſer them on the fire ; 
and when your platter is warm, caſt on half your Sugar; 
ler your platter be bur as hot, as you may ſuffer your hands 
on it , turn them nor, until there be as much firrup as will 
bear them up , and then turn them , bur ler them not ſeerh 
when you ſo do; rhen caſt on the xeſt of your Sugar, and 
they will break on both fGdes, bur let them lie in firrup a 
little while, then rurn the broken fides downwards agam , 
and let them ſeerh ſoftly a little while , then turn them as 
often as will ; let them ſeerh until you think they are 
enough, bh not boyl roo long, for it will make them rough 
and {poyl their colour 3 ſcum them very clean, and when 
they are cold pur them up in glafles ; putting into it four or 
five Cloves, with as many ſticks of - Cinamon an inch long ; 
thus may you de with any kind of plumbs; but you muſt pur 
no Cloves or Cinamon to your white Plumbs. « 


To preſerve Grapes. 


f them very green , ſtone and cur them into lirtle 

bunches ;z rhen rake the like quantiry of refined Sugar 
finely beaten, and ſtrow a row thereof in your preſerving- 
pan, and a-laying of Grapes upon it ; lay more ſugar 
on them; put tothem four or five ſpoonfuls of fair water , 
and boyl them up as faſt as you can, 


Another | 
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Aaatber way. 


T Ake your Grapes when they arc almoſt ripe, cur off rheir 
ſtalks, and as you None them pur- on ſugar 3 cake three 

rers of a pound of ſugar, v__ - of Grapes ; 
Aſo rake ſome Grapes that are not full ripe , ſtamp and 
ſtrain rheir juice out of rhem, and pur rwo ſpoonfuls there- 
of to a pound of Grapes ; ſer them on the fire , bur ſhake 
them in your pan, that they burn nor to the bottom ; when 
the ſugar is melted, ler them boy! very faſt ; you ſhall 
know when they are enough , by the clearneſs of your 
Grapes, and the thickneſs of your firrup. 


To preſerve Cherries. 


T Ake of the beſt and faireſt Cherries about ewopound , 

and clip off the ſtalks by the puddle with a pair of theers; 
waſh them clean , beware of bruiſing them ; chen take of 
fine Barberry ſugar , ſet it over the fire in a quart of fair 
water, in the broadeſt veſle] you can ger , and lex it ſeeth 
ill ir be ſomewhat thick ; then pur in your Cherries , and 
ſtir them togerher with a ſpoon , ſo ler them bcyl, ſcum- 
ming and turning them very gently , that the one fide may 
be like the other, uncwl —_—_ enough ; which vo know , 
you mult rake up ſome of rhe firrup- with one Cherry; ſo 
let ir cook, and if irwill ſcarce run our, ic is enough 3 rhus 
bong obs yor may put them up, and keep them for 
your uſe, 
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Anothey way. 


TF Ake your Chexries in the morning before they are tov 

ripe 3 pull oft the ſtalks, and lay themin a pan , with 
a lirele Sugar under them; to a pound of Cherries, add a 
pound of Sugar bear very fine ; as your Cherries boyl up, 
caſÞ ſugar on thern ; ſcum ir not, till ir be ready to ſeeth 
over, _ chem with a quick fire, for the ſooner they are 
boyled, the ſourer rhey will be, fear nar their breaking, for 
they will cloſe again, ſeeth not above two pound at once, 
the fewer the berter 3 boyl them not over-much, bur rather 
r00 
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roo little 3 when rhey are boyled , pur them into a fair 
latter; if no water comes from them , they are enough ; 
t if ir doth, boyl them a lirtle more 3 uſe a filver ſpoon 
that is imployed abour nothing elſe, take no ladle or knife 
that have been uſed abour fleſh , that will cauſe mites to 
breed in it ; this is the beſt and approvedeſt way to preſerye 
Cherries. 


Another way. 


Ave a pound of the ſmalleſt Cherries, but let rhem be 
well coloured, boyl them render in a pinte of fair water, 
then ſtrain away the liquor , and take two pound of other 
fair Cherries , ſtone, and pur them inro your preſerving- 
pan , with a laying of Cherries, and another of ſugar, 
and pour the firrup of the other ſtrained Cherries over 
them ; and with a blazing fire, let them boyl as faſt as may 
be, that the firrup may boyl over them, and when it is of a 
colour, ſomething thick, and jelly , ſer them a cool. 
ing,and when they are cold, pot them and keep them all the 
year for your uſe, 


To preſerve Barberries. 


T Ake your Barberries, very fair and well-coloured , pick 
our every ſtone of them , weigh them, and to eve 
ounce of Barberries , yon muſt add three ounces of loaf- 
ſugar, with half an ounce of the pulp of Barberries , and 
an ounce of red Roſe-water ; you muſt firſt diſſolve your 
ſugar, then boyl it to a firrup, then put in your Barberrics 

let them boyl a quarter of an hour ; then take them 
up, and afſoon as they begin ro wax cool, put them up, 
and they will keep their colour all the year, 


To 
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To preſerve Raſpberries. 


Ake thoſe which are fair and ripe , but not over-ripe , 

pick them from the ſtalks, add ro them weight for 
weight of double refined ſugar , and the juice of Raspber- 
ries; to a pinte of Raſpberries, take a quarter of a 
pinre of Raſzbe - Juice, and as much of fair water, boyl 
up the ſugar and liquor, and make the firrup, ſcum it, and 
put in the Raſpbegries, ſtir them into the firrup, bur boyl 
them not too much 3 being preſerved , take them and boyl 
the firrup by ir ſelf , net too long, it will keep the colour, 
being cold, pot, and keep them, rchus may you alſo preſerve 
Strawberries. 


Another way. 


Ave the faireſt and beſt coloured Raſpberries, pick off 

their ſtalks and waſh them very clean , bur in any caſe 
bruiſe them not ; weigh them, and to every pound add fix 
ounces of hard Sugar , as much Sugar-Candie , clarific ir 
with half a pinte of fair warer, and four ounces of juice of 
Raſpberries, being clarified, boyl it to a weak firrup, then 
pur in your Raſpberrics , ſtirring them up and down ; ler 
' them ſo boyl until they are enough , ufing chem as your 
Cherries, you may keep them all the year, 


To preſerve your Pomcitrons. 


'] Ake and grate off the upper $kin , cut them in pieces as 

you judge requifite , ler them lie in water twenty four 
hours, then ſer a = ner on the fire with fair water, when it 
boy ls put in your Pomcitrons, and ſhift them until you find 
che water not birrer z take them up, andto each pound add 
a pound and a quarter of Sugar , then rake a pinte and a 
quarrer of the laſt water , and ſer ir on the fire with the 
Svgar , and taketwo whites of eggs, and bear them with 
a lictle fair water ; and when your firrup begins ro boy! , 
caſt in that which riſerh from the eggs, and ler ir boyl to- 
gether, then ſtrain ir throug'1 a fine cloth into a clean poſ- 
ner, ſet it on the fire, and when it begins to boy),par in your 
Pomcitrons , 
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Pomcitrons, let them boyl ſoftly three or four hours, until 
your firrup be thick enough , boy them ( never turned ) 
alwayes under the firrup ; pur them into Gallypors or 
Glaſſes, when they are cold, cover them. 


To preſerve Oranges and Lemmons. 


T Ake them large and well-coloured , and take a Raſp of 

Steel , and take the ourward rine from them, and lay 
them in water three dayes and three nights, then boyl them 
render , and ſhift chem in their boylinF, to rake away their 
bitrerneſs, and when they be boylcd renderly , rake rwo 
pound of Sugar, clarified with a pinte of fair water ; when 
your firrup is made, and berwixt hot and cold, pur in your 
Lemmons and Oranges , and there let them be infuſed all 
night ; in che morning, let them boy! rwo or three walms in 
your firrup, let them nor boyl too long in the Sugar, be- 
cauſe the rines will be rough ; take your Lemmong out, 
and hoyl your firrup rhicker ; when it is cold , put them up 
and keep them for your uſe. . 


To preſerve Saterion roots. 


Ake of the faireſt you can get, waſh and boyl them 

upon a gentle fire, as tender as a Codling ; then take 
them off, and pare away the blackeſt gin from them ; as 
you do them, pur them into fair water , and ler them ſtand 
therein ene night, then take them our, and add to every 
pound of roots , eleven ounces of Sugar finely clarified , 
then boyl ir almoſt ro the height of a firrup , then pur in 
your roots, let chem not boyl too long , for chen they. will 
grow hard and tough, when they arc enough , ſer thema 
_— uncil they be through cold > and them cloſe 

for your uſe, 


To 
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To preſerve red Roſe-leaves. 


TF Ake the leaves of the faireſt budds, half a pound, fifted 

clean from ſeeds, then take a quart of fair warer in an 
et in, and ſerijt over the fire uncil i be fcalding 
hot, then take a good many of other red Roſe-leaves, 
and pur chem into the ſealding water until they begin to 
look white , rhen ſtrain them , and thus do until the warer 
look very red ; then take a pound of refined Sugar beaten 
fine , put it into the liquor with half a pound of Roſe- 
leaves, and let them ſeeth together unul they be enough ; 
which to know, is by taking ſome of them up in a ſpoon, as 
you do your Cherries , and ſo when they be through cold, 
pur them up, and keep them very cloſe for your ule. 


To preſerve Enila Campans roots. 


TF Ate the-roots, waſh and ſcrape them very clean, cut 

them ehin unto the pich the ſcngrh of your lictle finger; 
as you cur then) , pur them into water, and ler them--tie 
there thirty dayes, ſhifting them twice every day, to rake 
away eheir birrerneſs; weigh them , and to every pound of 
roots, you muſt add twelve ounces of clarified Sugar; 'firſt 
boyling your roots as tender asa Chicken , and then pur 
them into your ſugar aforeſaid, and lex zhem boyl upon a 
gentle fire, until rhey be enough, ſo ler chem ſtand oft the 
fire a good while , and berwixr hot and cold, pur them up 
for your uſe. 


ſs preſerve Currans. 


Ake your Currans and part them.in the top, then have- 

your preſerving: pan, pur rherein a laying of Currans., 

and a laying of ſugar ; boyl them pretty faſt , ſcum them, 

bur pur not in your ſpoon, let them boyl unril the firrup be 

indifferent thick ; then rake them off , and ler them ſtand 
until che firrup be cold, and pur it up for your uſe. 


To 
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To preſerve Mulberries. 


'J Ake rhe like weighs of ſugar, as there are of your Mul- 

berries wet your ſugar with ſome of the juice thereof, 
ſtir ir rogether, pur. in your Mulberries, and ler them boyl 
until they are enough z then take out your Mulberries, but 
ler your firrupboyl a while after, then take ir' off , and pur 
it into your Mulberries, and lev them ſtand till they be cold 


for your uſe. 
To preſerve Eringo roots. 


"FJ Abe of them fair but not knotty,one pound, waſh them 
clean, ſo done, ſer them on the fire, and boy] them very 
render ; pecl off their eutermoſt skin, bur break them nor; 
and as you parethem, pur them into cold water , let chem 
remain there until all be finiſhed ; you muſt add ro every 
pound of roots, three quarters of a pound of clarificd ſugar, 
and- boyl ir almoſt roche height of a firrup, then pur in 
your roots 3 but look they boy a _ rogerher, with 


as little A may be, for fear of breaking, until they 
be enoughz when they are cold , pur them up, and keep 
them for your ule. 


To preſerve green Walnuts. 
Ro! them cill the water be bitrer,chen take them off the 
fre, and put them into cold water ; then peel the bark 
off chem, weigh them , add to. them their weight in 
ſugar , with a little more water then will wet the ſugar ; 


ſer them again on the fire , and when they boyl up, take 
them off; ler chem ſtand two dayes , and then boyl them 
again, ſo'keep them for your uſe. 


To 
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To preſerve Angelica roots. 


T Ake, waſh and ſlice them very thin , then lay them in 
water three or four da yea, and let the water be changed 
every day ; then take chem and put them into a por of 
' warer, and let it ſtand in embers 7 _ night ; then add 
to ever nd of roots, rwo pound of ſugar and a portle of 
water lic and ſcum ir clean, pur in the roo:s, then take 
them our, bur ler the firrup boyl a little after, ſo keep ir for 
your uſe, | 
The time to preſerve green fruits , according to 
other Authors. 


( }Ooſ-berries muſt be taken about Whitſuuride, as you ſee 
them in bigneſs, the long will be ſooner then the red ; 
the white Plumb, which is ever ripe mn wheat harveſt, muſt 
be taken in- the midſt of July; the Pear-Plumb in the 
midſt of Auguſt ; the Peach and Pippin about Ba#tholomew- 
tide , or a lixde before z the Grape in the firſt week of. 
September ; you muſt obſcrve, that ro all the green fruirs in 
general that you will | <q in firrup, you miſt add to 
every pound of green fruit, a pound and two ounces of 
ſugar , and a grain of Musk; 'your Plumb, Pippin and 
Peach, will have three quarters of an hours boyling , and 
that very ſoftly z Keep the fruit as whole as, you can : 
Grapes and Gooſ-berries muſt boyl half an hour ſomething 
faſt, and they will be the fuller ; obſerve, that to all your 
Conſerves , you muſt add rhe full weight of ſugar; then 
take rwo skillets of water, and when they are ſcalding hor, 
pur your fruit firſt into one, when that grows cold, pur them 
into the other, changing them until they are ready ropeel ; 
then peel them , afterwards ſertle them inthe ſame water 
till chey look green, rhen pur them into your ſugar firrup, 
and ler them gently boyl till chey come to a Jelly ; lerchem 
ſo ſtand for a quarter of an hour, then put them into your 
Gallipors or Glaſſes , and keep them for your uſe all rhe 


year, 
Here 
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—— 


Here begins your Conſlerves. 


Conſerve of Rarberries. 


Ave them which are yery red and ripe , pick them 
from! the ſtalks, and waſh them, pur co then a pretry 
quantity of fair water , ſet them on rhe fire in an 
carthen pan, and ſo ſcald them ; when they are chroughly 
ſcalded, pulp them through a fine ſearſe, ro every pound of 
pulp, 2 nieces hos; bay! them till 'ir be 
—_ » Which you may know, when it curs like Marma- 


Antber way. 


TT Ake of the faireſt branches you can ger , pick and waſh 
chem clean, dry them on actoth, then take. more Bar- 
berries, . and boyl chem in Clarer-wine till they are ſoft, 
ſtrain them through a ſtrainer, bruiſing cher ſo, thar the 
ſubſtance may go through, boyl ir rill ir comes ro be _ 
thick and ſweer, thea take it off the fire, and ler ir ft: 
cull it be cold ; then, put your branches of Barberries into 


Prog Glaſſes, filling them up with che cold firrup ; 
” 
your 


ſhall you have borh firrup, and conſerved Barberries for | 


uſe, 


To make Conſerue of Violets. 


JHAve of your Violer Flowers, and. pick aur all the blew 

ones from them 5 Keep and mu o_ » add to every 
ounce of flowers, three ounces of refined gar 3 bear them 
in. an Alablaſter Morter , till chey be y » then take 


them up and pur them inco an carthen pipkin, and ſer chem. 


on the fire until they are 


pur chem up, and keep them for your uſe. 


To 
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To make a Marmalade 'of Duinſes* 


TAke and boy! them tender, parc them and cur them rg 
the core, then draw the Pulp, that is, the Quinſe , 
throug" a hair ſearſe, and ro every pound of Pulp add a 
of clarified Sugar, and boy! them rogerher until rhey 
come unto a perfe& colour ; adding to r1em in the boyling 
a lictle oyl of Cinamon ; and when it is boyled cnough,thar 
x will not ſtick ro the pan, pur it into your Marmalade 
boxes ; but your Conſerve muſt not be boyled ſo high in 
any caſe, for then ir will nor be good. 


To make (onſerve of Borage flowers. 


T ake of the flowers well coloured , pick rhe blacks from 
them, then weigh them, and to every ounce of flowers, 
you muſt add three ounces of Sugar , and bear them roge- 
_ I ther in an Alablaſter Morter with a wooden peſtle , until 
| they be very fine, ſo thar you cannor diſcern any Sugar in 
lumps, then take them out and pur the Conſerve in a pipkin 
| and heat ir through hot 3; and having thus done, pur them 
up, and keep them all rhe year for your uſc. 


_ "Fo make Conſerve of Roſemary flowers. 


TAke them freſh and 4 » Pick them from the green 

rusk,and _ them, then add to every ounce of flowers, 
three ounces of Sugar-candic; beat them very fine toge- 
——_—__ them in every degree as you did your other Con- 
erVes. 


To make Conſerve of Bugloſs flowers. 
Ake and pick them , as you did your Borage flowers , 


weigh them, and to every ounce, add two ounces of Joaf 
1 Sugar and one of Sugar-candic z beat them togerher uncil 
| they become very fine ; then ſer ir on the fire rodiffolve the 
Sugar, and when ir is ſo done, and the Conſerve hot, pur it 
into your Glaſſes or Gallypors, for youru fe all the year. 


. % To 
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To make Peforal rolls for the (ongh. 


TT Ake one ounce of your Liquoriſh powder finely ſearſed, 

of - the ſpices of Diadragaganchum Frigdium two drams, 
Dragagant in fine powder,and Gum Arabick of cach a dram, 
white Starch half a dram, Anniſceds in fine powder one 
ounce, mingle it with the reſt ; rhen take of Sugar fix 
ounces, of Pennets an ounce and half,Sugar-candic powder- 
ed, and mingled with the afore-mentioned powder , then 
cake Gum-dragagant ſteeped in Roſe-water , bear ir intoa 
Paſte, make them into long rolls, dry them, and keep them 
for your uſe. « 


To make Conſerve of Strawberries. 


GEecth them in water , then ſtrain them, caſting away the 
water ; boyl chem again in White wine, ( keeping them 
ſtirring } ro a good ſtiffneſs ; when they are almoſt boyled, 
to them a convenient quantity of Sugar, ftirring them 

- well together, then pur them up into your pots for your 


To mabe Conſerve of Prunes or Damfins, 


T Ake of your Damſins one pottle , prick them and put 


them into a pinte of Roſe-water, or Wine, into a pot , 
cover them, and let them be well boyled, ſtirring them well 
together ; when they are donecender, ler chem cool, and 
ſtrain them with their liquor : then take the Pulp and ſet 
it over the fire, adding to it a ſufficient quantity of Sugar 
chen boy! them no | they are enough! 3 ſo may you put 
them up in your Gallypors or Glafles for your uſc. 


To make Conſerve of Red and Damash Roſes, 


Ave of them the beſt coloured budds that can be gorren, 
clip off their whites, and ro each pound of leaves,you 
muſt add three xounds of the beſt clarified Sugar ; bear chem 
rogether till rhey are very fine 3 then with a wooden Spat- 
rccr 
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rer take it up, and ſet iron the fire till ic be through hoe, 
and ſoon after put ic up z and it will be of an excellent 
colour. 


To Conſerve (owſlips, Marigolds, Violets, Scabions, Sage, 
and Roſcs, &c. 


Ave of the flowers of either of theſe, being picked 

clean from thoſe which are withered,and to every ounce 
of the flowers, add three ounces of Sugar ; bur firſt let them 
be ſtamped very ſmall without the Sugar by themſelves ; as 
they grow dry , put to them Roſe-water or the juice of 
Lemmons, and when they are beaten ſmall enough , pur to 
them your Sugar, and bear them again together until rhey 
are well mingled ; after which, you may put them up for 
your uſe, 


To make a Pomande. 


Ake of Beazon a dram and an half, Storax half an ounce, 

Lignum Aloes in fine powder half a ſcruplc, of Labda- 
num half an ounce, powder all theſe very fine, and ſearſe 
them through Launes 3. then take of Musk one ounce, 
Ambetgreaſe and Civer of cach half a ſcruple, and diſſolve 
them in a hot Morter, with a lictle Roſe water , ſo make 
them into a Pomander, adding to ir fix. grains of Civer. 


Another way to Conſerve Strawberries. 


(Fane and ſtrain them when they are full ripe, boyl them 
in wine with a quantity of Sugar , unul it be tiff 
enough ; ſo may you put them up for. your uſe in a Glafs 
vor Gallypor. 


To make Conſerve of Cichory flowers, 
TF Ak: them new gathered, for if you ler them lie but one 
®* hou 


r or two at the moſt , they loſe their colour , and 
will do you bur ſmall ſervice 3 your way is, affoon as 


they are raken, to weigh.them immediately , and to cvery 


ounce of rhem, you muſt rake three ounces of double rc- 
Q_ 2 fined 


228 Rare Receipts for Sirrups. 


fined Sugar ; beat them togerher in an Alablaſter Morter, 
with a wooden peſtle, until they are throughly bearen, for 
the berter they are ſo done , the better will your Conſerve 


be : Let this be your General rule ; that being very well 


brayed you may take them up, and put it into a Chafer 
clean ſcoured,and ſet it on the be until jr be throughly hot, 
then rake ir off , put it up as you have formerly heard, fo 
may you keep it for your uſe all the year, 


Here follows the Sirrups. 


To make ferrup of Pomcitrons. 


Ake them and cut them in halves, juice chem, bur be- 
ware you wring them not too hard leſt ir be ſlymie; 
add to every pinte of juice, three quarters of a 
of the beſt white Sugar; boy! them in an carthen pipkin ug- 
rill ir comes to rhe height of a firrup ; but rake heed you 
boyl it not over too hot a fire, for fear it burn; and 
you ſee ir is enough, you may pur it up, and keep it for your 
uſe all the year, | 


To make firrup of Liquoriſh. 
T Ake of Liquoriſh ſcraped well and bruiſed , eight 
Ounces ; add to it of Mayden-hair one ounce, Anniſceds 
and Fennel, of each half an ounce; let chem ſteepr 
ther in apottle of Rain-warer for fix or ſeven hours , t 


ſer them on the fire, and ler them there remain uncil it be * 


boyled half away ; ſo done, boyl thar liquor with a pound 
and half of the beſt clarified Sugar, until ir comes to a ſir- 
rup ; ſo glaſs it up, ard keep ir for your uſe. 
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To make ſirrup of Hoare-hound. 


Ake thereof two handfuls, Coltsfoor one handful, 

Calamint, Time and Pcnny-royal; of cach two drams , 
Liquoriſh one ounce and half, Figgs and Raiſins of che 
Sun, of cach two ounces, Pyonic-kernels , Fennel and An- 
niſecds, of each a quarter of an ounce ; boy! all theſe in a 
gallon of fair water until it comes roa pottle , or three 
pintes, then ſtrain it ; ſo done, rake three pound! of whure 
Sugar, with three eggs , and clarific that liquor , ſo ler ir 
boyl to a firrup, and keep it all che year for your uſe. 


To mahke firrup of Hyſſop. 


Take thereof one handful, of Dates, Raiſins, and Figgs 

one ounce, French Barley the like ; half a handful of 
Calamint ; boyl them in three pintes of fair water uncil it 
comes to a quart, then ſtrain and clarifie it with the whires 
of two eggs, add to it two pounds of white Sugar, boyt it ro 
a firrup, when it is enough, ler ir ſtand till ir be cool 3 and 
| puritup in Glaſſes , which may ſerve for your uſe all the 
year. 


To m.he ſirrup of Violets. 


Ick che Howers and weigh them, pur them inro a quarr 

of water, and ſtcep them on hot embers, unril ſuch rime 
asthe flowers are turned whitc,and the water as blew as any 
Violet ; then add ro that quart uf infuſion, four pounds of 
rehned Sugar, and boyl it until ir comes to a firrup, being 
| boy'ed and ſcummed on a gentle fice, leſt ir rurns irs colour 3 
ſo done, put ic up, and keep it for your uſe, 


Another rare way, 


Ake and cut away the white of your flowers, then ſcruiſe 
our the juice of them , and add to every ſpoonful of 
Jice, chree of fair water ; pur it into an Alablaſter Morter 

' with ſtamped leaves, ſtrain them dry through a clorh ; then 
add to ix as much of fing beaten Sugar as you judge con- 
Q 3 Yenient 
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yenient ; ler it ſtand ab our twelve hours in a clean earthen 
pan, then rake the cleareſt ther@of into a glaſs, with a few 
drops of the juice of Lemmons ; it will be very.clear and 
of a Violer colour; this is rhe beſt and moſt excellenc 
way to make firrup of Violers. : 


To make ferrup of Mulberries, 


'F Ake of thoſe which are very ripe ,, preſs the juice from 

them through a linen cloth berween two ſticks ; and 
then ro every pinte of juice, take a pound of Sugar ; boyl 
ir to the heighr of a firrup , ſo may you keep ir all the 
year long : if it wax any thing thigner in a Moneths time 
after you pur it up, boyl it again 3 ſo pur ir up. 


To male firrup of Clove-Gillyflowers. 


Ake a peck of rhe flowers, cut off the whites , fift away + 


the ſceds and bruiſe them a little, then take a pinte of 
water: when it hath boyled , let it cool a lictle, and then 
pur in yeur flowers ; let them be kept cloſe covered for a 
day and a night : it is beſt ro put on but half your flowers 
at once, for it will make ir the ſtronger : then add to it a 
pound and half of clarified Sugar, and let it ſtand for one 
night, the next day put it into a Gallypor, and lay your pot 
in a por of fair water , and let it boyl therein until your 
Sugar be totally melted, and your firrup indifferently thick, 
then rake it forth, and ler ir ſtand nn it be cold , ſo may 
you Glaſs it for your uſe. 


To make firrup of Roſes ſoluttve. 
'T Ake your Damask Roſes and pull them, then have ready 
a gallon of fair water , when it is hot , pur therein a 
good many Damask Roſe leaves ; when they look white, 
take them out, do this ten times together , which will make 
your water look red, then to every pinte of: that liquor, add 


the white of an cgg and a pound of Sugar, clarifie it and 


boy] ittoafirrup: ſo may you keep it all the year ; the 
wcker the firrup is, rhe better it will keey. 
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Another way to make ſirrup of Damash Roſes. 


Y Ou may take as much water as you think fir , ler ir be 

luke-warm, then pur into it a good quantity of Da- 
mask Roſe-leaves, the whires of them being firſt cur away : 
let them lye in your water until chey look pale, then cake 
them our and cruſhchem gently : then put in more freſh 
leaves, as aforeſaid, cominuing it ſo until your water run 
to a deep red colour, and very bitter, which will be done in 
leſs then twenty changes of the leaves 2 if you would have 
it ſtrong, do it as often more as you think fir, adding to 
every quart of water two pound of Sugar, and ſcerh it with 
2 ſoft Se until it be as thick as Honey , and of rhe colour 
your mind is to have it, 


To keep your liquor of Roſes all the year. 


FOr 206/pt p. the uſe of much Sugar, you may preſerve 
ſo much of this liquor as you oleale before you boyl ir 2 
as muſt Jer it ſerrle, ſo done, pour pur the cleareſt into a 
ng necked glaſs, ro the neck thereof 3 then pur in as 
much ſweet oyl as will fill ir up, and ler ir ſtand in the Sun 
for certain dayes ; this will keep good all the year ; ſo that 
if you want any firrup, you may ſecth this liquor with Su- 
gir, if not, you may ſpare ſo much Sngar. 


To mahe frrup of (owſlips. 


Ake your diſtilled warer of Cowflips , and pur therein 

your Cowſlip flowers picked clean, bur rhe green in the 
bottom cur away 3 ſo boyl your ſirrup in Sugar , as you do 
nther lirrups, 


To make ſirrup of Lemmons, 


Ake them and cur them in halves , and between your 

fingers juice them, and the liquor that runs from them 
will be very clear ; add to every pinte of juice a pound and 
half of loaf-Sugar, being very white, ſo boyl it to a lirrup, 
and it will keep rarcly well. 
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To mabe firrup of Maiden-hair. 


Ake thereof ſix ounces, Liquoriſh ſcraped and fliced 
one ounce; ſteep chem rwenty four hours rogerher, in 
four pintes of Conduir-water , then ſer ir on the fire and 
boyl it to a quart z then take that liquor, and add to it two 


nd of clarified Sugar, and ler it boyl upon a genrle fire . 


of Charcoals, until ir comes to a firrup , being ſcummed 
very often , that it may be the clearer ; rhe more ir is ſo, 
the berter it is z thus being boyled enough , pur ir up for 
your uſe. | 


To make frrup of dry Roſes. 


T Ake of your beſt red Roſesdrycd four ounces , infuſe 

them in a quart of fair water, on hot embers, unti! the 
Roſes have loſt cheir colour ; then have a jound ang half 
of Sugar ; ſo clarific your liquor and ſugar with two eggs; 
then boyl it to the height of a firrup , but have a ſpecial 
caie that you ſer not your firrup on too hot a hire , for then 
it will loſe irs colour, and be nothing worth, 


To keep Cherries all the year, and to have them at Chriſtmaſs,. 


TF 4c of the faireſt cf them you can ger, but beware that 
they be not bruiſed, rub them wich a linnen cloth , ſo 
| put them into a barrel of hay ; firſt place in the botrom of 
your batrcl a laying of Hay,then one of Cherrics, ſo do 
until-your Veſlc| be full ; then muſt you flop them up thar 
no air may come to them, and lay chem under a Fearhcr-bed 
where one doth conſtantly lie, for the warmer they arc, the 
berrer will they keep ; and ſo doing, you may have Cher- 
ries any time of che year. 


Candying. 
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Candying. 


To Candie V.olet flowers. 


Ake of them which are very good and new, being very 
Þ well coloured, weigh them& to every ounce of Howers 
you muſt add four ounces of refined Sugar, which is k 
very white and fair-grained , and diflolye it in two ounces 
of fair running water, ſo _ until ir comes to a Sugar 
in; you muſt ſcum it leſt it be not clear enough, 
and when it is boylcd te Sugar again, take ir off, and lerir 
cool. then put in your Violer flowers,ſtirring them rogerher 
until che Sugar grow hard to the pan; this ; Pn pur chem 
in a box, and keep them for your uſe. 


To Candie Pears, Plumbs, Apricochs, to look clear, &c. 


T Ake rhem and give them a cur inthe fide , bur your 
Plumbs or Apricocks muſt be cut in the "notch ta the 
ſtone, thef\ caſt Sugar on them, and bake chem in an Oven, 
as het as for Mancher bread ; ler your Oven he cloſe ſtopr, 
bur bake them in an carrhen pan, er broad plarter, which is 
beſt, where they may lic one by one; ler them ſtand 
bus half an hour , then'take them our of the 
and lay them one by one on Glaſs platcs, ſo dry them ;, if 
you can get Glafſes made like Marmalade-boxes to pur over 
them, they will Candie the ſooner ; afrer this manner you 
may Candic any ſuch fruits. 
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T's Candie Borage flowers. 


T Ake your flowers and pick them very clean, weigh, and 

uſe them in cvery reſpe& as you do your Roſemary 
flowers, ſave this, that when they be Candied,you muſt ſer 
them in a Still, ſoto keep them, in a ſheer of white paper , 
putring a Chafin-diſh of coals every day into your Still ; 
and it will be Candicd very excellencly, and thar in a very 
ſhorr time. 


To Candie Roſemary flowers. 


T Ake of rheni ready $17 and weighed, to every ounce 
' of flowers, you mult add rwo ounces of loaf Sugar, and 

one ounce of Sugar-Candie, diffolved im Roſemary. flower 

water 3 boy] chem antil they come to Sugar again ; which 

done, pur in your Roſemary flowers when your Sugar isal- 

moſt cold, ſo ſtir them together unril they be enough ; then 

_ them our , being put in abex , keep them For your 
[-N 


Te Caxdie all ſorts of flowers afier the Spanzſh way. 


Ake of your double refined Sugar, put it in a Poſner 
with as much Roſe-watecr as will melr it, then pur ic in- 
co the Pulp of half a roaſted Apple, with one grain of 
Musk, ler them boyl till they come to rhe heighr of a Can- 
dic, then pur your on in, being pickr clean, ſo ler them 
boyl ; then caſt them on a fine plate, and cut them in wayes 
with your knife : ſpor it with Gold, and ke:p it for your 
uſc, 


To mabe Manu Chriſti. 


Ake half a pound of refined Sugar , with ſome Roſe- 

water, boyl them rogerher cill ic come to a Sugar again , 
then ſtir it about rill it be ſomewhar cold , ſo done, take 
your leaf-gold and mingle with ir; then caſt ir according 
to art, that is in rpund goblers, ſo keep rhem, 


To 
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To Candie Gooſ-bervies. 


Ake your faireſt green Gooſ-berries , and with a linnen 
þ jr je them clean , the ſtalks being picked from 
them : add to every ounce of Gooſ-berries two ounces of 
ſugar and an ounce of ſugar-Candie : diffolye them in an 
ounce or wwo of Roſe-water , and ſo boy! rhem up to the 
height of Manus Chriſti, and when it is coine ro its perfe& 
heighr,ler it cool, then pur in your Gooſ-berrics, for if you 
pur them in hor, they will ſhrink, ſo ſtir them rogerher with 
a wooden Spatrer, till they.de Candicdz rhus put them up 
and keep them. 


To dry Apricochss 


Ake them and ftone them when they are ripe then rake 

their rindes off, when they are weighed, you muſt add 
ro them half their weight in Sugar fincly bearen, rhen rake 
a filver or earrhen diſh, and lay firſt a laying of Sugar , 
then of the fruit, and let them ſtand a whole night roge- 
ther , in the morning the Sugar wil! be melred ; rhen pur 
them into a skiller. boyl them apace, and ſcum them well , 
when they grow tender, take them from the fire, and ler 
them ſtan in the firrup twodayes , then take them forth 
and dry them on plates in the Stoye for your uſc. 


To Candi; Enul a- Cxmpana. 


'T Ake of your faireſt Enula-Campana-roots, rake them 

clean from the firrup , waſh the Sugar off, and dry them 
again with a linnen cloth, weigh them, and to every pound 
of roots, you muſt add a pound and chree quarters of 
ſugar ; clarihe ir well, and boyl ic to the height of Manus 
Chriſti ; when ir is ſo done, dip in your roots, three or four 
at ence, and they will Cndie very well, fo Stove rhem and 


keep them all the year tor your uſe. 
To 
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— To Cand:;e Eringo-roots. 


F ke them and boyl chem pretry tender, pill, pith, and lay 

chem rogether ; rake their weight in ſugar, and pur ir 
in as much water as will mel ir; then pur in your roots, 
and ler them boyl yrnal ſuch as time the ſugar is con- 
ſumed into the roors, then take them and turn them , and 
ſhake chem until che ſugar be dryed upzthen lay them to dry 
on a Larrice of Wier till they be cold; after rhis manner 
you may Candie any other roots, 


Another way. 


T Ake them, when they are ready to be preſerved, weigh 
- them, and to every pound of your roots, you muſt rake 
rwo pounds of the pureſt ſugar you can ger, and clarific ir 
with the whites of eggs exceeding well , that ir may be as 
clear as Chryſtal, for then it will be very commendable z ſo 
done, you muſt boyl it ro the height of Manus Chriſti, and 
then dip in your roots two or three ar once, until they be all 
Candied, ſo put them in a ſtoye, and keep them all the year 
for your uſe. 


To dry Pippins. 
T Ake half a pound of fine ſugar, boyl itin a pinte of wa- 


rer until it comes to a firrup, clarifie it with rhe white 
of an egg, and ſtrain it thr a linnen clorh - then ſer 
« onthe fire again in anorher skiller , then rake eight Pip- 
pins, 'being cur in halves and cored , and pus incach half 
mto rhe firrup as you pare them ; ler rhem boyl until the 
firrup be almoſt waſted away, but rake the ſcum off till 
as it riferh, chen take out your Pippins, lay them on plates, 
and dry them in your ſtove, 
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To Candie Roſe-leaves as natural, as if they grew ou trees, 


T Ake of your faireſt Roſe-leaves, Red or Damask, and on 

a Sun- ſhine day ſprinkle them with Roſe-warer , lay 
them one by one on a fair paper, then rake ſome double re 
fined ſugar beaten very fine , pur it in a fine laune ſearſe , 
when you have laid abroad all the Roſe-leaves in the horreſt 
of the Sun, ſcarſe ſugar rhinly all over them, and anen che 
Sun will Candie the ſugar : then turn the leaves and ſcarſe 
ſugar on the other fide , and turn them often in the Sun, 
ſometimes ſprinkling Roſe-v ater, and ſomerirres ſcarſing 
ſugar on them, until they be enough , and come ro your 
liking, and being rhifs done, you may keep them. 


To Candje all ſorts of Flowers, Fruuts and Spices , the clear 
; Rock-Candie. | 


Ake rwo pound of Barbary ſugar great grained , clarified 

with the whites of two eggs: boy! it almoſt ſohigh as 

for Manus Chriſti , then put it into a pipkin chat is nor 

very rough, then put in your Flowers, Fruits and ſpices , 

ſo pur your pipkin into a Still, and make a ſmall fire wich 

ſmall-coalsunder ir, and in the ſpace of twelve dayes it will 
be Rock: Candied. 


To Candie Marigolds in edges, the Spaniſh faſhion. 


Ake of the fair yellow flowers rwe ounces, ſhred and dry 
them before the fire: then rake four ounces of ſugax, 
and boyl it to the height of Manus Chriſti, then pour ic 
upon a wet pie-plare, and berwixrt hor and cold cur it into 
Wedges, then lay them on a ſheet of white paper, and pur 
them in a ſtove. 
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To (andie all manner of flowers in their natural co/onve. 


T Ake the flowers with the ſtalks, and waſh them over 

with a little Roſe-warer, wherein Gum-Arabick is diſ- 
ſolved ; then take fine ſearſed ſugar, and duſt over them , 
and ſcr chem a drying on the borrom of a fieve inan Oven, 
and they will gliſter as if it were ſugar-Candie, 


To (andie Ginger. 


Ake your very fair large Ginger, pare it, and lay ir in 
| day and a night, then rake your double refined 
ſugar, and boyl it ro the height of ſugar again : and when 
char beginneth ro be cold, rake your Ginger and ſtir ir well 
abour, while your ſugar is hard co the pin , then take ir 
out Race by Race, and lay ir by che fie for four hours, then 
take a pot, warm it, and put the Ginger therein, then tie ir 
very cloſe, and every ſecond morning ſtir it about rounds» 
ly, and it will be Rock-Candicd in a very ſhort ſpace. 
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PASTES. 


To mahe P Pippins the Gerua faſhion, ſome with leaves, 
abgdef Plume with ftalhs, and ſtones ia them. y 


Our Pippins being pared , cut them in quarters and 

boyl them in fair water till they be tender, then ſtrain 

them and dry the pulp upon. a Chafin-diſh of coals , 

then weigh them, and add to them the ſame weight of Su- 

gar, and boyl it to Manus Chriſti, and pur them rogerher ; 

then faſhion them upon a pie-plate , and pur chem in an 

Oven, being very ſlightly hear, the next morning you may 

turn them, and put them off the plates, upon ſheers of paper 

on a hurdle, and ſo pur them into an Oven, like heat, and 

there let them remain fouror five dayes, putting every day 

a Chafin-diſh of coals into the Oven, and when they be 

very dry, you may box them, and keep them for your uſe all 
the year. 


To make Paſte of Oranges and Lemmons. 


Ake of your Oranges and Lemmons, and boyl them 'in 

two ſeveral veſſclls of water , ſhift the water ſo often , 
until the bitrerneſs be taken away, and they begin to grow 
tender, then cur them chrough in the midle, and rake our 
the kernels, wring the water from them, and bear them in a 
clean ſtone Morter, with the pulp of three or four Pippins; 
then ſtrain them through a ſtrainer, and take the weighe of 
the pap in Sugar , and boyl ir tothe height of a Candie , 
with as much Roſcewater as will melt the Sugar, then pur 
into the hot _ the pap of your Oranges and Lemmons, 
and let them ſeeth ſoftly, being often ſtirred z and when 
you find ir ſtiff enough, you may pur ir into what faſhion 
you pleaſe on a ſheer of olaſs , ſoſcrit in a Stove or 


Oven; when it is dry, box it up for your uſc. 


To 
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To make Paſie of Gooſsberries. 


"FT Ake Gooſ-berries, cut them one by one, and wring away 
* the juicetill you have got enough for your twin, boyl 
your Juice alone to make it ſomewhat thicker : rhen rake as 
much finc Sugar as your juice will ſharpen, dry it,and when 
it is ſo , bear it again , - waa take as much Gum-Dragon 
ſKeeped in Roſe-water as will ſerve ; then bear ir inco a 
————— Morrer : then rake =P and = it in 
your Moulds, ſo dry it in your Stove : when it 15 dry, 

oe bin ire arals ell che year. me 


Certain 


: 


AY 
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Certain old uſeful Traditions 
O F 
CARVING and 
SEWING, &c. 


Terms of a Carver. 


Reak that Deer ; Leach that Brawn; Rear _ 

Gooſe ; Lift that Swan; Sawce that Capon ; Spoyl 

that Hen z Truſh that Chicken ; Unbrace that Ma 
lard ; Unlace char Cony ; Diſmember chat Heron 3 Diſplay 
thar Crane 3 3 Disfgure that Peacock; Unjoynt that Bir- 
ern : Unrach that Curlew : Allay that Pheaſant : Wing 
that Partridge , with that Quail : Mince that Ployer - 
Thigh that Pigeon : Border that Paſtic : Thigh thar 
Woodcock , alſo all manner of ſmall fowl : Timber the 
ws. tire the Egg : Chine that Salmon : String thar 

== 3 Splar the Pike : : Sauce thar Plaice : Sauce that 

{IT Splay that Bream : Side that Haddock : Tusk that 
Barbel : _ that Trour : Fin that Chevine : Tranſon 
that Ecle : Tranch that Sturgeon : Underrench that Por- 
' pas ; Tame that Crab : that Lobſter, 


= T he 


Traditions of Carving and Sewing. 


The Office of the Butler, \Partler, Yeoman of the 
Sellar, and Eury. . 


Irſt you muſt have three: Pantry knives , one knife to 
ſquare Trencher loaves, another ro be a Chipper, rhe 
third ſhall be ſharp, for ro make ſmooth Trenchers : then 
Chip your Lords bread hot, and all other bread let it be a 
day old, houſhold bread three dayes old : rhen look your 
ſalt be wiite and dry, the powder made of Ivory two inches 
broad and three long, and leok that your ſaltſellar lid rouch 
not your ſalt : Ler your Table-Clothes, Towels, and Nap- 
kins be fair folded in a Cheſt, or hanged 
ſee your table Knives be fair poliſhed , and your ſpoens 
clean : and look you have rwo Tarriots, a greater and a 
leſs, and Wine Cannels of Box made . according and a 
ſharp Gimler and Faucets : and when you ſer a Pipe on 
broach do thus , ſer it four fingers broad above rhe nether 
Chine upward aſtaunt, and then ſhall the Lees never riſe : 


* , alſolook you have according to rhe ſcaſons, Butter, Cheeſe, 


Apples, Pears, Nuts, Plumbs, Grapes, Dates, Figgs, Rai- 
fins, Compoſt, green Ginger, Chard and Quince : ſerve 
faſting, Putrer, Plumbs, Damſens , Cherries and Grapes : 
after mear, Pears, Nuts, Strawberries Hurtleberries and hard 
Cheeſe : alſo Blanderles or Pippins , with Carrawaies in 
Confe&s ; after Supper , roaſtcd Applcs and Pears , with 
blanched Powder and hard Checſc, beware of Cow-Cream, 
and of Strawberries, Hurtleberries, Juncate for Cheeſe will 
make your Lord fick, therefore let him cate hard Cheeſe : 
Hard Cheeſe hath this operation , it will keep the ſtomack 
oped. Butrer is'wholeſom firſt and laſt, for it purgerh away 
all poiſons, Milk, Cream, and Juncate, they will cloſe the 
Maw, fo doth a Foffler z beware of green Sallers arid raw 


fruirs, for they will make your Lord fick . Ser nor much by 
eth on edge ; therefore cat n'F 


ſuch meats as will ſer the; 
Almond and Ward Cheeſe : Alſo of divers drinks , if their 


fum-firies have diſpleaſed your Lord , let him cat a raw 


Apple. and the fumoſities will ceaſe” 
Take good hzed of your Wines every night with a candle 
bath red Wine and ſweet Wine, and look they reboyl nor 
leak not , and waſh the Pipe head every night with cold 
watcr, 


on a Perch', rhen- 


— 
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water, and have a Clenching-iron, Adds,and linnen clothes 

if need be ; if rhey reboyl you will know by the hiſſing 
| edged keep an empty Pipe with the Lees of coloured 
ofe, and draw the reboyled Wine to the Lees, and it will 
helpir ; and if your ſweer Wine be pale, draw it into a 
romney. veſlel for Leefing ; alſo ler your Compoſt be fair 
and clean, - and your Ale five daycs old e.;e men drink ir. 


w Then keep your Office clean, be courteous to anſwer to 
Ire each perſon, and look you give no-perſon paled drink , for 
_ it will breed the ſcab. And when you lay the cloth, wi 


F rhe board clean, then lay your cloth ( a Couch ir is called) 
let your fellow rake the one end, and hold you the_other , 
P” | anddrawthe cloth ftraight , the boughron the outer fide-3 


uh take the outer _ and hand it even, then take the third 
cloth and lay the bought on the inner fide , and lay eftare 

| a Y 
a © both che upper part half a foot brogd , then cover the 
mn {© Cubbard and the Ewry with a Towell of Diaper,then take a 
or | Towel about your neck, and lay rhe one fide of your Towel 
Ih upon your left arm, and thereon lay your Lords Napkin, 


(-, &F andlay on your arm ſeven loaves of bread , with three or 
” | four trencher» loaves, with the end of the Towel a treat 
hand, as the-manner is , then take rhe Salt-ſell Pour. '& 
* left hand , and take the end of the Towel un your. Fen 
rd hand to bear in ſpoons andEifives, then ſer y-«t Salrone 
right fide where your Lord ſhall yt , on the lefc fide your 


in o 

Salt ſer your Trenchers, then lay your knives, and ſct your 
m bread one loaf by another, and your ſpoons, and your wo 
» 


ill kin fair folded beſide your bread , then cover your bre 
» trenchers, ſpoons knives; and at every fide of the 


" Table ſer a Salt-ſeller with rwo Trencher-loaves , and if 
* you will wrap your Lords bread ſtately, you muſt ſquare 
v and tion it , and ſee that no loaf be + more then anos 
o ther, & then ſhall you make your Wrapper handſomly,then 


rake a Towel of Reines of two yards and half , and rake ir 
x ' » by the ends double, lay it on the Table , then rake the end 
e of the bought, a handful in your hand, wrap it hard , then 


"FF lay the end ſo wrapped between two Towels , upon the end 
os An d, this being done, lay your bread bottom to bor- 
F , tom, Tor ſeven loaves, then ſet your bread in good form : 
*Y And when your Lords Table is thus arrayed, cover all othgr 
f boards with ſalrs, trenchers, and cups, allo ſee the Ewry We: | 


R 3 array 
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arrayed with Baſonis and Ewrs , and water hot and cold ; 
and ſee you have Napkins , cups and ſpoons , and ſee your 
Fore for Wine and Alc be made clean , and to the Jurnape 
ake the currehie, with a cloth under a fair double Napty ; 
then take the To: els end next you . and the ater end of 
the cloth on the outer fide of the Table , and hold theſe 
three ends ar orice , and Seld them ar once, that a pleat 
Hot a foor broad, then lay ir cven where it ſhould lye, and 
after meat waſh with that, char is, at the right end of the 
Table you muſt give ir out , and the Marſhall maſt convey 
3t,and look to each cloth the right fide be outward and draw 
Rraight,rhen muſt you raiſe the upper part of rhe Towel and 
lay it withour any groaning , and at every end of the Towel 
you muſt convey half a yard , that the Sewer may take 
eſtate reverently, and when your Lord hath waſhed , draiv 
the Jurnape everi, :nd bear it to the midſt of the board , 
then rake ir up before your Lord, and bear it into the Ewry 
again 3 and when your Lord is ſer, look your Towel be 
about your neck, rhen make your Obeyfance, chen uncover 
your bread abd lay it by the ſalt, and lay your Napkin, 
540d ſpoon ore hin ; and Took you ſer at the ends of 
© *SD1- Gr loaves at a Meſs ; ſee that every perſon have 
a Napkin and a ſpoon, and obſerve the Sewer , how many 
diſhes be covered and lo wy” Aeez.n cevver you 3 then ſerve 


you fore the Tabſ: decene! 
your courteſfie, Y, that every man may ſpeak of 
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Of the Sewing of fiſh. 


T* Sewer muſt ſew, and from the boarg convey all man- 
& ner of Potrages , Mears and Sauces; and every day 


; commune with che Cook , and underſtand and know how 


many diſhes ſhall be ; and ſpeak with the Pantlers and Ofi- 
cers of the Spicery , for fruirs that ſhall be earen faſtivg ; 
then go to the board of Sewing, and ſec you have Officers 
pay ro convey, and ſervants co bear your diſhes; alſo if 
the Marſhal, Squires and Serjcants of Arms be there, then 
you may ſerve your Lord withour blame. 


Service. 


Firſt Muſtard and Brawn, Portage, Beef, Mutton, ſtewed 

Pheaſants , Swan, Capon, Pigg, Veniſon , Hake, 
Cuſtard, Leach, and Lumbard, Fruiter- Vaunc with a ſub- 
tilty,. rwo tages blanched, Manger and Jelly ; for ſtan- 
daid, Veniſon, roaſt Kid, Fawn, and Cony, Buſtard, Stork, 
Cranc, Peacock with his tail, Heron: ſhew, Birtern, Woad- 
cock , Partridge, Plover , Rabbirs, grear' birds_ ****® 2 


Faics in ConfeRs, Wafers and Ipocraſs, t 
. rhis feaſt being done, void that Table. 


Doucers, Pampuffe, Whice-lcach, Amber, Jetty» Cream 

Sz Curlew, Brew, Suicr) Qu tle, * 7? JW» Marcinet, 
Pearch- in Jelly, perty Peryis , Quincer, baked, Leach , 
Fete Fruter, Fage, Blandrels, or + 1m% with Carra- 


ey be agreeable ; 


Of Carving of fleſh. 


T i Carver muſt know the Carving,and the fair handling 
of a knife, and how he ſhall ferch all manner of fowl , 
knife muſt be fair and your hands clean , and pals but 

wo fingers and a thumb upon your knife , in the widſt af 

our hand ſct the hafe ſure, unlaſing the mincing wit't ewo 

Eoners gad a thumb, carving of bread, laying and voiding 
of crums with two fingers and a thumb 3 look that you ſet 
never on fiſh, fleſh, beaſt, nor fowl , more then rwo aggers 
and a thumb, rhen rake your gry mo Fog 4 nes den 

ife ſure , foul not the T able-cloath, 
hold your knife ſure > | I pan 


LI 
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Napkin ; then take your Trencher loaf in your 
We hand, and he edge of your Table knife, rake up 
the Trenchers as near the point as you may ; then lay four 
Trenchers to your Lord one by another , and lay thereon 
other four Trenchers, or clſe two ; then rake a loaf in your 
left hand and pare it round, and cur the upper cruſt to your 
Lord, and cut thenearher cruſt and void the paring , and 
rouch the loaf no more after it is ſerved ; then cleanſe the 
Table, that rhe Sewer may ſerve your Lord. 

You muſt know the fumoſirives of fiſh, fleſh, and fowls, 
and all manner of ſauces according to their _ ; theſe 
are fumoſirives, ſalc, ſour, ruſtic, far, fryed, finews, tkins , 
bony , croups, young feathers, heads, Pigeons bones, and all 
manner hep: of beaſts and fowls lay ro the ocher fide, 

- For rhele be 
Lord. 


» 


fumoſitives, lay them. never to your 


Seruice, pF 
e your knife in your hand, and cut Brawn in the diſh 

| pi tech, wha your Lords Trencher , and ſee 

theiTv<r,gard, 

Venilon with Frumeny i good for your Lord touch not 
the Veniſon with your hand, bur with your knife, cur it out 
into the Furmiry; do in the ſawe wiſe with Peaſe and Bacon, 
Beef, Hen, and Mutton, and lay to your Lord ; beware of 
fumoſitives, ſalt , finew, fat and raw in firrup ; Pheaſant, 
Partridge, Stock, Dove, Chickens , in the lefr hand take 
them by the pinion, and with the fore pair of your knife 
lifr up your wings ; then mince it into the firrup , beware 
of skin, raw and finew 3 Gooſe, Teal, Mallard, *and Swan, 
raiſe the legs, then the wings, lay the body in the midſt, or 
in any other platter, the wings in the midſt, the legs after, | 
lay rhe Brawn between the legs,and the wings in the plarter; 
Capon, or Hen, or Geeſe, lift the legs, then the wings, and 
caſt on Wine or Ale, then mince the wing , and pive your 
Lord ; i heaſant, Partridge, Plover, or Lapwing , raiſe the 
wings, after the legs ; Woodcock , Bittern, Egrit, Snite , 
Curlew. and Heron: ſew, unlace them, break off the pinions, 
and break the neck , then raiſe the legs, and let the feer be 
$a full, with the wings ; a Crane , raiſe the wings =, 
#; - On aA 


% 


| 
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and beware of the Trump in his breaſt : Peacock, Stock, 
Buſtard, and Shovillard, unlace them as a Crane , and ler 
the feet be on ſtill ; Quail, Lark, Sparrows Marrinet, Pi- 
L geon, Swallow, and Thruſh, the legs firſt, then the wings : 

awn, Kid, and Lamb, lay the kidney rg your Lord , then 
lift up the ſhoulder, and give to your Lord a rib : Veniſon 
roaſted , cur ir into the diſh , and lay it to your Lord; A 
Coney, lay him on the back , cur away the vents between 
the hinder legs; break the kernel bone, then raiſe the fides , 
lay the og on the womb on each fide the chine, the two 
fides parted from the chine , then lay the bulk, chine, and 
ſides in the diſh ; alſo you muſt mince four Leſles ro one 
morſell of meat, that your Lord may take it in the ſauce : 
All baked meats that be hot, open them above the Coffin , 
and all that be cold, open'them in the mid-way. Cuſtard , 
cheek them.inch-ſquare ; that your Lord may ear Doucers, 


| us away the fides and the bottom ; beware of fumoſitives, 


ruiter, Vaunt, Fruiters they ſay be good ; betrer is Fruiter 


1 "mart Apple-fruiters be good hot, all cold rouch nor 3 
a 


nſey is good hot; Worrs of Grewell, of Beef , or of 
Murton is good ; Jelly, Mortrus, Creara of Almonds, blanch 


| Manger, Juflel and Clarer ; Cabbage and U:nbles of the 


Deer be good, and all other portage beware of. 
Sauce for many ſorts of ſowls and fleſh, 


MP*=d is good with B,rawn, Beef, Chine of Bacon and 
Mutton ; Verjuice is good to boyled Chickens and 
Capons; *wan with Chaldrons ; Ribs of Beef with Gar- 
lick, Muſtard, Pepper, Verjuice, Ginger ;. ſauce of Lamb, 


Pig or Fawn ; Muſtard and Sugar to” Phcatant Partridge 
wh, Coney ; ſauce Gamlin to Heron-ſcw, Egript, Plover , 
and Crane ; Brew and Curlew, ſalt, fugar , and water of 
Camer ; Buſtard, Shovillard and Birtern ſauce, Gamlin -, 
Woodcock, Lapwing, Lark, Quail, Marriner, Veniſon and 
Snite. with white fair z Sparrows and Throſsles, with Salc 
and Cinamon ; thus with all meass, ſalr (hall bayc the op- 


peration. 


% A 


O7 


248 Traditions of Carving and Sewing. 


Of the Feaſts and Service from Eaſter unte 
Whufvnride. 


ON Eafter-day, and ſo forth to Pemcoft, after the ſerving 
Table, there muſt be ſer bread , rrenchers and ſpoons , 


after rhe eſtimation of them that fir rhere : And thus you. * 


ſhall ſerve your Lord, lay trenchers, and if he be of a high 
degree or eſtare lay five trenchers , and of a lower degree 
four, if lower threc, rhen cut bread for your Lord accord- 
"76 conditions , whether it be cut in the midſt, or 


d_ or elſe ro be cur in ſmall pieces ;, alſo you muſt un- 
iſtand how the meat ſhall be ſerved before your Lord ; 
and namely, on Eaſter day , after the manner ſervice of 
that Countrey where you were born : Firſt, on that day you 
ſhall ſerve a Calf ſodden , and ſodden eggs with green- 
ſauce, and fer them before the moſt principal eſtate ; And 


thar Lord becauſe of his high eſtare ſhall parr them all _ 


abour him 3; rhen ſerve porrage, as Worrs, Roots or Brewis, 
with Beef, Mutron, or Veal and Capons , ro be co'oured 
with Saffron, and baked meats ; and the fecond courſe, 
Jufſel with Mamony, and roaſted, endowered and Pigeons, 


with baked mears, as Tarts, Chewets, and Flaunes, and. 


other after the diſpoſition of the Cooks ; and ar ſupper- 
tine divers ſauces of Murton . or Veal in broth, after the 
dirc@ion of the Steward ; and then Chickens with Bacon, 
Veal, roaſted Pigeons, or tamed, and Kid roaſted, with the 
head and purtenance of Lamb, and Piggs-feer with Vinegar 
and Parſlce thereon; and Tanſcy frycd , and other baked 
meats; ye ſhall underſtand this manner of Service durerh 
ro Penticoft, ſave fiſh-dayes. 

Alſo take heed how you do array theſe things before your 
Lord ; firſt ye ſhall ſee there be green ſauce of Sorrel, or of 
Vines ; that is, hold a ſauce for the firſt courſe, and ye ſhall 
begin ro raiſe the Capon. | 


General 
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General Direttions for the Carving up of Fowl. 


Lift that Swax. 


He manner of catting up a Swan, muſt be to flic her 
right down in the middle of the breaſt, and ſo clean, © 
through the back , from the neck ro-rhe Rump; ſo * 
age in rwo halves , but you muſt do ir cleanly and 
andſomly, that you break nor nor tear the meat ; *then lay 
the two halves in a fair Charger , with rl lic fides down. 
wards, throw ſalt abour it, and fer it again to the Table z 
or your ſauce be-Chaldron for a Swan , and ferye ic in 
aucers. 


Rear that Goaſe, 


Ou muſt break a Gooſe up contrary to this faſhion, rake 

a Gooſe being roaſted , and rake off both the legs fair 
like ſhoulders of Lamb, cake them quire from che bod £ 
then cur off rhe belly-picce round cloſe ro the end of 
breaſt, then lace her down wich your knife clean through 
the breaſt, on cach fide a thumbs breadrh from che bone in 
the middle of the breaſt , then rake off rhe pinion of each 
fide, and the fleſh you firſt laced with your knife, raiſe ir up 
clean from the bone , and take it off clean fram the car- 
kaſs with the pinion ; rhen cur up the bone which lyerh 
before in the breaſt, commonly called rhe Merry-though , 
the gkin and the fleſh being upbn it, rhen cur from the 
breaſt-bone anorher ſlice of fleſh clean through, and take 
it clean from the bone , then turn your carkals and cur ir 
aſunder, the back bone above the loyn bones, then rake the 
rump end of the back-bone and lay it in a fair diſh with the 
Skinny fide upwards , lay atthe fore-end of it che Merry- 
thought, with the skinny fide upward , and before that the 
Apron of the Gooſe, then lay your pinions on each fide 
contrary ,-ſcr your legs on cach fide:contrary behind them, 
that the bone ends of the legs may ſtand up croſs in the 
middle of the diſh , and the wing=pinions may come in 


the 
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the ourſide of them , put under the wing pinions on each 
fide, the long ſlices of fleſh, which you cur from the breaſt- 
bone, and ler the ends meer under the leg-bones, and let the 
other ends lie our in the diſh berwixt the leg and the pini- 
on, then pour in your ſauce into the diſh under your mear, 
and throw on ſalr, and ſer ir on the Table, 


To cut up a Turkey or Buſtard. 


Ou muſt raiſe up the leg very fair, and open the joynt 
Y with the point of A knif?, bur rake not off he as A 
then lace down the breaſt with your knife on both ſides, and 
open the breaſt pinion with your knife , bur rake ir nor off, 
k 24 raiſe up the Merry-thoughr , berwixt the breaſt-bone 
and the top thereof , then lace down the fieſh on both fides 
the breaſt-bone , and raiſe up the fleſh called the Brawn , 
and turn it outward upon both: fides , but break ir nor, nor 
cur ir off, then cur off the wing pinions at the joynt next 
the body, and ſtick in each fide rhe pinion in the place you 
rurned our the brawn , but cut off the ſharpend of the 
pinion, and rake the middle piece , and that will fit juſt in 
the place : You may cut up a Capon or Pheaſant the ſame 
way, but of your Capon cur nor off the pinion; bur inthe 
place where you put the pinion of your Turkey , you muſt 
pur the Gizard of your Capon, on cach fide half. 


Diſmember that Heron. 


Ou muſt rake off both the legs , lace ir down to the 

breaſt w.th your knife on both ſides, and raiſe upthe 
fleſh, and rake it clean off with the pinion , then you muſt 
ſtick the head in the breaſt , and ſer the pinion on the con- 
trary fide of the carkaſs,- and the leg on the other fide of 
the carkaſs, ſo chat the bone ends may meet croſs over the 
carkaſs , and the other wing croſs over upon the top of the 
carkaſs, 


Unbrace 


ar __ 4 was 4 XA za XX XAKn<@ << Kia 


Fraditions of Carving and Sewing. 251 
Unbrace that Mallrd. 


Aiſe up the pinion and legs, bur take them nor off , and 

raiſe the rry-thoughr from the breaſt , and lace ir 
down each fide of the breaſt wich your knife , bending to 
and fro like waves. 


#unlace that Coney. 


T urn the back downward, and cur the belly flaps clean off 
from the Kidney, bur rake heed you cut nor the Kidney 
nor the fleſh, then pur in the point of your knife between 
the Kidneys , and Jooſen the fleſh frem the bone on cach 
fide of the bone, then turn up the back of the Rabber, and 
cut it croſs between the wings , then lace it down cloſe oy 
the bene with your knife on both ſides , rhen openthe fi 
of the Rabber from the bone with the point of your knife 
againſt the Kidney, andpull the leg open ſoftly with your 
hand, bur pull it nor off, then thruſt in your knife berwixr 
the ribbs and the Kidney, and lit it out , then lay the legs 
cloſe rogether. 


Sauce that Capon. 


TAke up a Capon and lift up the right leg , and righr 

wing, and ſo array forth, and lay him in the platter, as 
as he ſhould fly, and ſerve your Lord , and know well, thar 
CP or Chickens be arrayed after one ſauce,the Chickens 
ſhall be ſauced with green | cams or VerJuice. 


Allay that Pheaſant. 


Ake a Pheaſant, raiſe his legs and his wings , aS it Were 2 
Hen, and no ſauce, only ſalc. 


Wing 


252 Traditions of Carving dud Sewing. 


Wing that Partridge. 
Ale a Partridge and raife his legs and wings as a Hen, if 
Th mince him, ſauce him ko" _ of Ginger, 


ad ſalt, then ſer him upon a Chafin-difh of coals ro warm , 
and ſerve it. | 


Wing that Dual. 


Ake a Quail and raiſe his legs and wings, as a Hen : uſe 
m—— ſalc. ha os 0 


DiiÞlay that (frane- 
T Ake a Crane and unfold his legs, and cur off his wings 
by the joynts, then take up fu wings and his legs, and 
fauce than with pewder of Ginger , Muſtard , Vinegar | 
and alc, 
Diſmember that Heron. 
T ake a Heron and raiſe his legs and his wings, as a Crane, 
and ſauce him with Vinegar, Muſtard, powder cf Gin- 
ger and ſalt. 
Wxjoynt that Bittern. 


TAke 2 Birtern and raiſe his legs and wings, a$2a Heron 
yy no ſauce bur {alt. legs Os , 


Break thas Egript. 
Ake an Egript and raiſc his legs and wings, as a Heron, 
ry epi "> " 


Untach 
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Untach that Curlew. 


'J Ake a Curlew and raiſe his legs and wings, as a Hen, ne 
ſauce bur ſalt. 


wnach that Brew. 


Ju x and raiſe him up as before, no ſauce bur falr, 
erve it, | 


Break that Sarcell. 


Ake a Sarcell or Teal, and raiſe his wings knd legy, and 
ao ſauce bur ſalr. | 


Mince that Plover. 
Ake a Plover } raiſe him as a Hen , no ſauce bur 
ſal b | 
, 


A Snite. 
RAiſe him as you did the Plover, to Tauce bur 
lf, | 


Thigh that Weodeock. 


Ake a Woodcock, raiſe his legs and wings-as a Hen, this 
| Eo oorparteringg "0 


From the Feaſt of Whixſunride unto Midſummer. 


N the ſecond courſe for the meats aforeſaid, you muſt 

take for your ſauces, Ale, Wine-Vinegar , and Powders 
afrer mear, but Ginger a Cancll frem Penticoſt ro the Feaſt 
of Saint 7obn Ba of 

The firſt courſe ſhall be Beef and Mutton , with boyled 
Capnns, or roaſted ; bur if rhe Capon be boyled, dreſs him 
in the manner aforeſaid, and when he is roaſted you muſt 
caſt on Salr, with Wine or Alc, then take the Capon by the 


lcg 
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in a diſh as he ſhould lic ; firſt ye ſhall cur the right leg, 
and right ſhoulder, and berween the four members lay he 
brawn of the Capon,with the croup in the end berween the 
4s as it were poſlible ro be -joyned together ; and other 

d mears after; And in the ſecond courſe Potrage ſhall be 
Juffel, Charler, or Morrus, with young Geeſe, Veal, Pork, 
Pigeons, or Chickens roaſted with Pam: puff, Fretrers, and 

r baked mcar after the direRtion of the Cook : Alfo the 
Gooſe ought to be cur member to member , beginning ar 
the right ny and ſo forth under the right wing, and nor 
upon The joynt above, and it ought to be eaten with Serrell, 
or render Vines, or Verjuice in Summer ſeaſon, after the 
:pleaſure Lord ; alſo you muſt underſtand, that all 
manner of fowls that have whole feer, ſhould be raiſed un- 
der the wing and not above. 


From the Feaſt of Saint John the Baptiſt 
0 yt Michaclmas. Sr 


I N the firſt courſe, Portage, Worts, Gruel and Frumenty ; 

with Veniſon, and Mortrus, and legs of Pork with pn 
ſauce, roaſted Capon, Swan with Chaldron : In the ſecond 
courſe Portage.afrer the direRion of the Cooks,with roaſted 
Murron, Veal , Pork , Chickens, or -endoured Pigeons , 


Heron-ſews, Fritters, or baked meats z take heed of a Phea- 


ſanr, for he muſt be baked in the manner of a Capoa , bur 
ir muſt be done dry without any moiſture , and he muſt be 
caten with ſalt and powder of Ginger ; and the Heroneſew 
muſt be dreſt inthe ſame manner, | wirhour any moiſture , 
and he ſhould be caren with ſalt and powder; aiſo you muſt 
underſtand that all ſorts of Fowls, having open claws, as a 
——_ » hall be drefſcd and fer forth as a Capon or ſuch 
Co | 


From 


leg and caſt on the fauce, and break him out, and lay him 


OLE ee wind AWW O ID tw 
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Fromthe Feaſt of Saint Michaclmas, uato the Feaſt 
of Chriſtmaſs. 


N the firſt courſe, Pottage, Beef, Mutron, Bacon, [eg of 

Pork, or with Gooſe, Capon, Mallard, Swan or Pheaſant, 
as it is beforc ſaid, with Tarts or baked meats , or chines of 
Pork ; In the ſecond courſe, Portage, Mertrus, or Conies, 
or 'Sew , the roaſted fleſh , Mutton, Pork, Veal, Pullers, 
Pigeons, Teals, Widgeons, Mallards,Partridge, Woodcocks, 
Plovers , Birtern, Curlew , Heron-ſew, Yemiſon toaſted, 
Streart birds, Snites, Feldfares, Thruſhes, Fritrers, Chewers, 
Beef with ſauce and other baked meats, as is aforeſaid : 
And if you carve before your Lord or your Lady , any 
boyled Flcſh, carve away the skin above, rhen carve nor too 
much of the fleſh for your Lord and Lady ; and eſpecially 
for Ladies, for they will ſoon be angry , for rheir thoughts 
are ſoon changed, and ſome Lords will be ſoon pleaſed, and 
ſome nor, as they be of complexion : The Gooſe and Swan 
may be cut as you do other Fowls, that have whole feer, or 
clſe as your Lord and Lady would have it : Alſo a Swan 
with a Chaldron, Capon, or Pheaſant, ought ro be drefſed 
as it is afore-mentioned ; but the skin muſt be raken away, 
and when they are, then carve before your Lord or your 
Lady ; for generally, all manner of whole-foored Fowls 
that have their living on the water, their skins be wholſom 
and clean, for cleanneſs of water and fiſh is their living , 
and if they eat any ſtinking thing, it is made ſoclean with 
the water , that all the corruption is clean gone away from 
it : But the skin of a Capon, Hen, or Chicken, is not ſo 
clean, for they ear foul rhings in the ſtreet , and therefore 
their skins be not ſo whalcſom ; for it is nor their kind ro 
enter into the River to make their meat void of filth : Mal- 
lard, Gooſe, or Swan, they cat upon the Land-fowl mear , 
bur after their kind they go ro the River, and there they 
cleanſe chem of rheir foul ſtink ; rhe skin of a Pheaſanc, 
as is aforeſaid, is not wholeſom ; then rake away the heads 
of all field and wood birds, as Pheaſant, Peacock, Parrridge, 
Woodcock, Curlew for they car in their degree foul things, 
as wormsgroads, and other the like, 


Sewing 
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b Sewing of Fiſh. 


Firft Courſe. 


y. To ably”, of Fiſh, Muſcalade , Minnews in 
hb” ſew, of Porpas, of Salmon, baked Heriing with ſugar , 


Gurnard, and Lamptey baked. 
| « Second Courſe. 


Elly white and red, Dates in Confe&t, Conger, Salmon, 

Dorey, Brit, Turber, Halibuc for ftandard, Baſe, Trour, 

Muller Jel » Chevinc, Sole, Ecles, and Lamprey roaſted, Tench 
in Jelly. | 


Third Covurſe. 


mon, Srurgion, Welks, Apples and Pears roaſted with 
; Big condy, iggs of Malike and Raiſins, Dates Capt , 
'  ,_ - With minced Ginger, Wafers, and Ipocraſs, they be agree- 
able ; this being accompliſh:d, void rhe Table. 


Of Carving of Fiſh. ; 
THe Carver of fiſh muſt ſee to Peaſon and Frumenty, the 


Tayl and Liver ; ye muſt logk if there be a ſalt Porpas, 

or Sole; Turrencine , and do'after the form of Veniſan , 
baked Hetting,, and lay it whole upon your Lords trencher, 
white Herring in a diſh, © openi ir by the back ;. pick out the 
bones and the roc, and ſce there be Muſtard : Of falt-fiſh, 
peer filh, ſalt Salmon and Conger , pare away the «kin , 
-fiſh, Rack-fiſh, Marlin, Mack:cl, and Hake with Bur- 
rer , take away the bones and che wkins ; a Pike, lay the 
womb upon his Trencher, with ſauce enough , aſalt Lam- 
prey cur in ſeven of cight pieces, and lay it te your Lord 3 
a Flaice, put out the water, then croſs him with your knife, 
'caſton le, Wine , or Ale, Gurnard , Rocher, —_ , 
evins 


Green-tiſh, Pike, Lamprey, Salens, Porpas roaſtcd , baked 


F'Reth Sturgeon, Bream, Pearch in Jelly, a Joll of Sal- 


— 


ma 
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Chevin, Baſe, Muller, * och, Pearch,Sole, Mackrel, Whitcings,Had- 
dock and Cod-ling , raiſe*them bythe back, and pick our the 
bones , andcleanſe the reſt in the belly ; Carp, Bream, Sole, and 
Trour, back and belly rogerher : Salmon, Cotnger Sturgeon, Tur- 
buthirbol, 'Thornback, Houndfiſh and Halibut; cut them inche 
diſhes ; the Porpos abour. Tench in his ſance 4 cur Wo Ecles ' 


' Lampreys toafted, pull off the Skin , and pick our oHhe bones, put 


therero Vinegar and Powder : A Crab ; break hith «ſander Iv 2 
diſh, and clean the ſhell, ſo pur in the ſtuff again, tertiper. ie with 
Vincgar, and Powder them; cover it with bread, and hefc it, then ſer 
it £9 your Lord , and lay them ina diſh : A Crevis, dreſs him chus, 
parc him aſunder, lic his belly, and rake our the fiſh, pare awiy xs 
red skin, and mince ir thin, put Vinegar in the diſh, and ſer it on the 
Table withour heating ; A Joll of Surgeon, cur ir in thin morſels, 
and lay+it round your diſh ; French Lamprey baked, open che Paſtic, 
then rave white bread and cur ir thin, and lay it in a diſh , and with 
Ro rake of Gallencine , and lay ir on the bread with red Wine 
Powder of Cinamon ; then cur a piece of the Lamprey z and 
mince ir thin, and lay it in the Galteritine, rhe (ct it on the fire to 
heat 3 Freſh Herring with falt and wine, Shrimps well picked, Blour- 
ders, (zudgeons, Minews Muſs)es and Larnpreys ; Sprats is good in 
ſew, Maiſculade m Worts , Ovſters in ſew, Oyſters int gravie, Mi- - 
news in Porpes , Salmon in, Feel, Telly whire and red} Creafir 
of Almonds, Darcs in Confe&s, Peats arid Quinfes it firrup , 
with Parſley roors , Morcrus of Houndfth riſe Randing. + 


Sauces of all fiſh. 


: Muſtard is good for ſalt Herrings, ſalt Fiſh; ſalt C r, Salttioh, 


Sparling, ſalt Ecle, and Ling ; Vinegat is g60d With falt Pot- 
pos, Turreneme ſalt Srurgeom', {alt Thrilpole, and ſale White, 


| Lamprey with Gallenrine ; Vermuice ro Roacty, Dice Breath , 
F Muller, Flounder , ſalt Crab, and Cheviti, with powder _—_ j. 


mon : To Thornback, Herring , Houndfiſh , Haddock , 5 
and Cod, Vinegar , powder of Cinamon and Ginger 3 Green ſauce 
is good with Green-fiſh and Hallibur , Correl and freſh Turber 


* pur not your Greea ſauce away, for it is good with Muſtard. 


S | An 
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Ax excellent way for mthing Ipocy 35. 


*T Ake of Grains -half a dram, of Cinamon four ounces ; of Gin- 
r xwo ounces, Nuumegs half an ounce, Clovcs and Mace of each 
an. ounce , bruiſe theſe well in a Morter, and infuſe them in a cov 

Gallon-of White wine four or five dayes , the veſſel being cloſe Þovie: 

Nopr z add ro them a pound and half of Sugar, when it is difſol- me v 

ved., put-to it half a pinte of Roſe-water , and as much Milk ; let. ogeth: 

it ſtand one night, then run it through an Ipocras bag, then may ame li 

you put it into a fine new Runlert if you purpoſe to keep it , if you fed top 

preſently ſpend it , you may pur ir into certain pors. id ga 


Az approved Receipt for a (onſumption, that bath 
long remained. 


TAke 
Ake nine , or twelve white Snailes , and break away their ſhells | wit 
from them, then pur them inro a bowl of warer for twelve hours, an 


to.cleanſe them from their lime, then change the warter , and Jer fring c 
them remain in the like bowl of running-water for the like ſpace , "gs f 
[then take chem out, and pur them into half a pinte of whire-wine, pur C 
and keep themin ir twelve hours ; then take te Snails our of the e bl 
Wine, and putthem into a quart of red Cows milk . and boyl ir hen i 
. until 'it comes to a pinte , then add to it one ounce of Candied Su- Wor 
far, and give the Party diſcaſed ro drink every morning, and at 
our in the afternoon ; bur you muſt nor let the Party car or drink 
any thing for two hours ſpace after the raking of it : And there is 


no m_ by Gods bleſſing ( if rightly prepared , and raken ac- [[Ake 


cording as is here preſcribed } ir will recover the Patient ; although 
he hath-a long time lyen very weak and lingering , under that Diſ- 
eaſe :;Many there are, who when Dodtors have left them off for loſt, # 
have been raiſed up again by.chis Reccipte, And whoſoever pleaſe 
to make uſe of - what 1 have here inſerred , will fink what I fay ro 
rue, 
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To Coller Flounders. 


n-. {[ Ake your Flounders, garinge five, and flea them , and ſcorch 
ch them, waſh them, pur them into a Pipkin or Skillet, let rhem. 
12 | covered with White or Claret-wine , pur in twoor three An- 
oe Hhoviecs, ſome Lemmon ſliced, two or three blades of large Mace , 
ol- ime whole Pepper, a little Salt, the duſt of Mancher, let theſe ſtew 
et. fogerther half an hour , diſh your fiſh for ſauce , rake ſome of the 
ay fame liquor with a Lemmon minced, a little gravie of Mutton ming- , 
ou ſd rogether, beaten Butter, pour it on your fiſh, duſt your diſh ſide, 

id garniſh it with Lemmon. 


To roaſt a ſhoulder of Mutton in blood. 


TAke grated bread, ſome ſweer herbs picked, waſhed , and minced, 
11s | witha little rind of Lemmon, Beef-ſuer, alſo with Pepper, Nut- 
rs, eg and Salr, let your ſheep be ready to kill, prepare your blood, 
ler fring cold. the bread and herbs with rhe blood mingled like a.Pud- 
c , ing, fearſe the ſhoulder, being cur off as hot as you can, ſo having, 
ne, ur Caul hot from your ſheep, pouring the reſt of the fearſe with the. 
che ſme blood on the mear, and prick it up cloſe in your warm Caul; 
| ix then it is cold, ſpit it and roaſt ir throughly , ſauce it with Gravie z 
Su- Wo or three Anchovies diflolved, and ſome minced Lemmon. | 


ink To make a Portugal pie. 


ac- |[Ake two Capons roaſted, and being cold,bone and skin themzmince ; 
them very ſmall with half a pound of Almonds blanched,ſcaſon ir a4 

i Salt and Nutmeg, Sugar , Roſe water, the juice of two Lem- P 
ns, work theſe up with a pound of ſweet Butter like a Paſte, then 
We a piece of cold Burter Paſte rich, and roul it into. a ſheer,then 
WFoor three ſweet-breags of Veal, ſome fliced Lemmon, then lay on 
em half of your minced meat , then pur on that the Marfbw of 
Þ or three Marrow-bones, then lay the reſt of your mear , putin 
yolks of hard eggs, make it up Paſtic fafhion, garniſh ir to your 
Þcie, indore it with melted Bytrer and Roſe-water , ſcrape on a 
# File Sugar; a pretty quick Oven, three quarters of an hour will bake 

; ſtick it with Almonds quartered, and ſend it up, 


; 


* Th 
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To fiew a Carp. 


FAke a Carp, ſcale and blood him in the cail , garinge him-in a 

veſſel, pur'to him a quart of Clarer-wine, a lirtle Vinegar and 
Salt, pur him into a Pipkin with char liquor, with ſome Oyſters with 
the liquor, five or fix blades ef large Mace, whole Pepper and Cloygs, 
rhe x of rime ; threg or four Anchovies., an Onion minced and 
© rk brown Burrer, ſbme grated bread , let all theſe ſiew roge- 
[ er half an hour, wirh fome Lemmorl ſliced , ill it come to a body 
co your mind ; with fippers, diſh and garniſh it as you pleaſe. | 


To make a Bacon Titt. 


T Ake three pound of. Lard, or thick fart Bacon, ſcrape ir as you do | 
Burrer for a diſh, pur-ir in water a litt'e warm , to draw out the F 
Calr, then take it into.a dry cloth, and dry up the moiſture , pur it 
into a Fong Morter, and beat itr-well rogerher with the yolks of eight 
e#ps, when wcll beaten' into a diſh, fer it overt a flow fire, keep it 
een inually ſtirring till you haye brought it like Cream , then: preſs F. 
ie through a ſtrainer, ſeaſon it with Sugar , three or four grains of Þ” 
mmber-greece , or Musk, cloſe it betwixt rwo ſheets, of Paſte in 3 
Patie-pan, or elfe indore it with melred Butter, and bake it quick 
ahd ſend ir np hor. 


To make Vever Ollir, or Cheeſe Pottage. 


JT ake a pottle of ftrong Broth, or fair water in a Skillet or Pipkin, 


ether 4h them with fippers, and ſend ir up , with grated Cheele F 


Reader Þ 


$486066546 664: 48686468, 
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Have here preſenced to thee rhe order of a Feaſt, and a Bill of 
Fare, which was taken ous ef the Records of che Tower; Þ 
have done ir the rather, rhat thou maift ſee whax li ty and 


hoſpitality there was in angicns times amongſt our Progenicors : this 


is like to Solomons royal hoyſe-keeping , yet he was one rhac was en= 
dued with wiſdom from aboye ; by which liberalicy his ſubjeRs were- 
made rich, ſo thee hive: was 2s plenr - wy ſtoges in the ſtreets of 
eruſalems apd there was peace an all his 5 ro his 
ne from his inſpired wiſdom, ſo was bis praſtice , and ſo was 
is declaration : For food and raiment, is all the portion thas may 
hath in this life. 
Thus hoping to ſee liberaliryand hoſpitality flouryh amongſt us 


once more, as 11 old times, 
] remain thine, 


A great Feaſt made by G corge Nevill Chancel- 
tor of England, and Arch-Biſhop of 


, ( 
York, inthe dayes of EDvvaRrD | 
the Fourth , 14 68. | 
Bo ot £0 1 
©3090 Uarters of Wheat. | o508 Pikes and Breams. | L 
FIR 0300, Tunn of Ale. | 6000 Diſhegef Jelly. T 
- exoo Tunnof Wine, [mie Co 1 
# ooer Pipe of Ipocras. 3000 C uſtards. | 
+ ono4 Oxcn. 1500 Hot Veniſon Paſties. * 
= 6006 Wild Bulls, _ 3000 Hot Cuſtards. | 
© Jo00 Mucrons. ; 0012 Forrofles and Seals. T 
FE 0304 Veals. Belides abundance of Sweet- 
” ogoqg Porks. meats. 
' ©0400 Swincs. | 
3090” Geeſe. The great Officers. Ti 
| n000 Capons. Earl of Warwich Steward. 
 3ec0 Piggs. | Earl of Northumberland Trea- | 
|” o400 ws. Quail . =y—H | 
KR. o100 (Dozen uails. ord Haſtings Cup-bearer. 
” £200 Nozen of fowls called Rees. | Lord willowby Caread, Y 
F 0400 Peacocks. Lord John of Buckingham Con- | IF 
” o4goo Mallards and Teals. rrouler, -- + *% 
| 0204 Crancs, Sir Richard Stranwig Surveyer. EY 
© ozos Kidds. ' | Sir William #orlly Marſhal of the þ 
J > 9945 Heng Eighe Kn of the Hall | 
f i G ighr ts of the Hall. . 
© 4000 Coneys. Eighty Eſquires of the Hall. is 
©0200 Bullers. Two other Surveyers of the Hall. 
Heronſhaws, Sir Jobn MalbeuryPantler. 
Y br 594 Pheaſants. 
| ocoe Partridges. Two Eſquires Keepers of the 
| £400 Woedcocks. Cubbard. 
£ o1loo Curlews. Sir John Brahenoch Superviſor of 
” 3000 Egrites, the Hall. 
0504 Bucks and Roes. 


Pp e103 Paitics of Veniſon cold. * | Eſtatcs firting in the Hall, 


a 


At the bigh Table. 

The Archbiſhop in his Stare. 

On his right hand, the Biſhops of 
London, Durbam and Elie. 

On his left hand , the Duke of 
Suffolk,che Earls of Oxford and 
worceſter. 

At the ſecond Table. 

The Abbors of Saint Mary. 

The DeQtors of Halles of Riones. 

The Quereſters of Kivones. 

The Prewnes of Durham, of 
Girglen, and of Birlenton , of 
Giſerow , and others , to the 
number of eighteen, 

At the third Table. 

The Deans of York, the Lords of 
Cornwell, Tork, Durham , with 
forty eight Knights. 

At the fourth Table. 

The Deans of Durham and of 
Saint Sambroſes, all rhe Pre- 
bends of the Minſter. 

At the fifth Table. 

The Maiors of Tork and Calice , 

and all the Aldermen, 
At the fexth Table. 


| "he Judges of the Land , four 


*arons 


of Exchequer, and 
twenty fix Counſellors. 


1, Arthelaſt Table, 
Sixry nine Knights , wearing the 


es and his arms, 


- Kings badg 


In the Gallery, 


£2090 Noblemens ſervants, with their ſervants, 
21100 Inferiour Officers, with their ſervants. 
12500 Other meanes ſervants of all Offices, 


062 Cooks, 


FINIS, 


Eſtares fitting in the chief Cham- _. 
ber 


' Atthe firſt Table. 


The Duke of Glocefter the Ki 


Brother , and upon his rj 
- hand the Duke of Suffolk, and 
u —_ his left hand the Counceſs 
of neſtmorland and Northum= 
berland, and rwo of the Earl of 
Warwichs daughters. 
At the ſecond Table. 


The Barons of Greyſtoch, with 


three other Barons. 
At the third Table. 
Eighteen Gentlemen of che ſaid 
Lands, 


Eftares firting in the ſecond 
Chamber. 
At the firſt Table. 

The elder Durcheſs of Suffolb » 


the Counteſs of Warwick and 
Oxſordgthe Ladies Haſtings and 
Barwick. 

At the ſecond Table. 


The Earls of Northumberland and 
weſtmorland, tit Lords of Fitſ« 
hugh only with rwo Barons. 

At the third Table. . 


Fourteen Genrlemen,and fourteen 


Gentlewomen of quality, 
In the low Hall. 
Four hundred and twelve of the 
Nobiliry,with double ſervice; 


OO as 


_ — TT , 
_— ” _ 4 [FLAC py & © 
—  . | 


A ho hs tothe i i Md, ,. ® 


' 


| 


The wi19i2 2ludy ot 


COOKER” 


DISS ECTED. 
Taught, and fully manifeſted; 
Mehodically Artificialiy, avid tc- t 
cording to the beſt Tradition « 


the Engliſh, Preach, Italian #1 
Dutch, £c., . 


OR, ' I 
ASy ympathic of all varieties in Natu-| | 
rall Compounds in that Mylteric. | 4 


Whercin is contained certain Bills © 
Fare forthe Seaſons of the year, for t-cal.. 
and Common Diets, ; | 


Where-unto is annexed a Second Parc of 


Rare Recciptsof Cookery»: With certgin uſcſul * 
'Traditions, ® | 
With a Book of Preſerving, Conſervins and! 
Candying, after the moi} Exquiſite and New«l! 
manner : DcicRable for Ladics and Cruatle. [*.! 
Women. | 
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( 


LO NDON, 


Princed by X. 1. for Gi PW. r, ar the fin of 1) 


Spread Eagle, ar the Weſt end ot Vi. s, 16 - 
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Winter ſcafon you may uſe the Syrrup of Mulberrics, or Barberrics, 
-r clear >yrrup of Ocangado :; fo will yu have your ſcraal cv. 
lourcd Jcllics, with their ſcvcral taſtes. 


To mate Harts-borcu Telly. 


t.ke the Brawn of fix Cocks, being Aicepr in water, and (lifted 
for 24. hours, then take 2 quarter of a pound of Harts-horn , 
and bail theſe rogether rwo hows, then ſtrain the Broth our into a 
Pi kin, and let it be cold, then take off the top and bottom. Return 
your clear Jelly into a clean Pipkin, and ſcafon ir as your Chryital 
{clly bctore ; only adding thereto a little quantity of Chainaic ; if 
it bx too ſtrong, add ſo:ne Rhcniſly wine ; if roo weak, a ſmall quan- 
tiry of Liing-plaſs : Yeu may pur herein Majeſtic of Peacl, or if you 
pleaſc,Corial 3 after which ſer ir on the fire 224in for a quarter of 
an hour , more or leſs, according to the ſtrength cr —_— of your 
celly ; thcn clarihe it with whitcs of Epgs, 'and run it rough your 
F295 as aforeſaid, and preſcrve it 'in a glaſs or Pipkin for your uſe : 
This Jclly is a great Cordial, very Reſtringent av ing ro 
the back. It way betak:n cold, or clſe diilolved, being har again, 
' and {o drank, . 


How to male Lexh. 


T tc a pottle of New Milk, half a pound cf Jordan Almonds, 

being tuit Blanchu, chen Nicep; in Water gtorhalf a day or bet- 
ter, then It them be beaten very Imall ina Morter, after which pur 
them into your Mill, ſer them buth upon a heap of coals in a killer 
until they boil, keeping it alwayes ftirring tor fear of burning Us ; 
ard (© Ict ie boil for the ſpace ot halt an hour, ticn ſtrain ont your 
Milk thiough a hair Aticaincer into another killer ; add cercto one 
Cuicc of ii:ng-glaſs beinz pall'd ro picces, and cept in Milk fr an 
hour before; pur thereto likewiſe a goo quantity of whoie Cina- 
mcn , with ſource large Mace,'and a Nutmeg quartered, together 
with half a pound or more of your Ene whitc Sugar 3 Musx and 
Arnie: greacc, of beeh one grain, then (cr it on the fire again, keep- 
in ic tiicring while it continues rhere 2: If you ſccl it tobegin to 
vc; atthe bottom, ſhift it into-a lean killer, it being very apr to 
Lain; when it hath boiled half an hour, take a ſpoonful, and pur ir 
into a could fawcer; if when it is cold you finde it ſtrong, then add 
more Milk thereto; if weak, then boil it !onper : When it is enough 
ad4 tw it a litdle Roſe warcr, then ſtrain it iro your Poſh, 


How 


* 
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How to run your Leach into colours, 


Ake Saffron, Cutchencle and Spinnage ; ler them be all beaten 

aparty and tycd up in three Liſhnee Kapp , by which you may 
make three culours 3 wiing forth a ſmall quantity ec, Spinnage , it 
makes the one Green ;, the other rwo ſtcept in a little Roſe-warzr, 
bruiſcd ecnderly with a von, makes your Red and Yellow; if you 
would have any other colours, you muſt uſe ſweet ſyrrups which arc 
clear z you way caſt theſe cv make Ribbon, Leach ; Diilolye one of 
the {aid colours, and pour it into a deep baſoun ; when: ir is congealcl 
and ſtrong, dillolyc anorhcr , and being ſo cold char ir will bur juſt 
run, run at on the top of your forme 3; thus do with as many as yuu 
have. 


Tue »ſe of your Jclly and Leach. 


Y Our Jclly and Leach is a great ſecond an. third courſe diſh ; Your 

ſclly being f.:ced forth thin, and placcd in your dith; ſo is your 
Leach alſo cut torth in Rib5ans, and placed berween the Jelly, with 
yo.1r cul-1u15 opvorite one to another 3 Bear ſainc of your Jelly ro 
picccs, and put a ſpoontul in goblets ( or mare ) inthe micidle 33; and 
al'o garnith it wits govlets, of diamonds of Jclly in cvery vacant 
place z you m.y alſo run your Jclly inco the pill of Lemmen , being 
cur into half, and the mear taken out 3 vor into the ſers of ſweet» 
meac-Tarts, or litile Cofhns made tar that jurpoſe, or any other way 
that is proper, according to your pleature. 


-—— —— 


To make divers forts of Creams, 
To make Cherſe 2nd (44iun, 


VV Hen you have run your mo:ning milk with about ore portle 
of ficth Cicam to a gallon and half, y-uc Curds b:ing, 
cleanſcd from the Whey, ſcaſon ic w.th fin: beaten C;nunon , Sug. :c 
a'd Roſc-water ; fill five or fix dithes about half a pint a picce wi:h 
tie ſaid Curd z then Hay t:cnche; s on the top of they, and a toad 
t icreon, and preſs them until they come into a body like Ch-:cf.s , 
Uiew turn them out whole into yuur dith ( which yu. way dut ic 
bzuter by buteering the botcon of your dith ) and having apctle 

vt 
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of Cream boyled up, with whole Cinamon , large Mace, and a Nut- 
meg quartered ; with che yolks of :ix eggs beaten with Roſe-warcr, f 
Nlirrcdl in a little before it comes oft 1c fire , ſeaſoned with fine Su- 
gar ; ( you may add one grain of Mugk in the boyling , which will 
lerve for the ſame purpoſe anather time ; ) when it is almoſt cold,pur 
ic in with your ladlc between t''e ſaid Cheeſes y ſcrape thereon Sugar, 
and ſcrve it up, | , 


Aaother way. 


GCEaſon your pure freſh Cream with beaten Cinamon , Nutmep , 
Roſe-water and Sugar 3 with as much Naple- Bisker grated » 8s 

- will make it ſomewhat thick ; ſo pour ir over your Checſcs, as was 
done with the other ; ſtrow on Cinamen and Sugar , and ſs ſend it 


up. 
To mahe ipple-(ream. 


"TAke a quantity of Pippins , and boyl them in a pinte of whire- 
© wine, and a pinte of Sack, with a pill cf minced Orang1cn, ſonic 
whole Cinamon and Ginger fliced , half a pound of fac Sugar , 
keep th mn cloſe coverel,uncil they ace boyl:d unto a yelly ; then lay 
them by ſ;oonfuls as high as you can into your dith ; when they are 
co\d, prur in your boyled Cream as aforclaid ; ftick your Rocks of 
J:ily with ſflccd Cirte.n. 

This may bz doae without Sack «vx White-wine 3 only adding a 
pound of Sugar more to fourtcen Vippins ; you muſt uſe no more 
water :n the boyl.ing then will cover chem ; you thall know when 
they are rightly boyled don, they will be as red as Kubicy and 


clear, 


_— 


To mihe Duince-Cream. 


Oy1 your Q1inces unparcd, and when th: y are boyled very t-nder, 
4 .Þ p : __ 

parc thc, and take th- Pul}- from the Core, ſeaſon it wt'y eaten 
Cinann, and Ginger O ang.aduand d. yed Cintcrn minced fall; 
Canzyiy Confies, and Rouſe water, and Sugar z ſu you Ciewn 
bong buy!cd wid eafonzd f av in the tuft ) and half cold. por | 
muyol Coney, being diſhed in fpoonfuls 3 or if yo pleaſe, you 
may m2. it altoperher, the Cream will putcurdlc ; bur if you do this 
with Ras Cicun, your Quances mull be quite cold, cIſc your Cir 
wall cuullc. 


To 
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g 7o mate a Cream called Sach and Pottage. 


Ake about a portle of cream,or new milk ,»hilcſt ic boyls,beat ch© 
yolks of a dozen «gps with half a pinte of ſack ; and when ith*© 
oylk boyls pur it in , keeping it Nirring until ir cancs to < rendeF 
curd, then run it thiough a ſtrainer ; ſave your curd , being cleanſed 
from the whey ; ſcaſon it with beaten Cinzmon, Ginger, Nutmeg, , 
Sugar , Roſe-water ; ſo put it inte your dith, as a Tanſey » ſhowing 
thercon beaten Cinamon and Sugar. \ 


To mahe 4 Sach-Pofſet the beſt way. 


CFr a gallon of milk on the fire, put therein a grain of Muik, vhol? 
Cinamon and large Mace; when it boyis, ſiir in oe ap of 
Naple-Bizkere pratcd , keeping of it flirring while ic tovls ; then 
bear eight cpps together, caſting ſour of the whitcs away ; 
beat them well with a ladleful of milk or two amongſt them 3 
take off the fire the aforcſaid railk, ard ſtir in your epps3 
p ic on the fire again ( bur kcep ir ftirring fur fear it curdlcs ) 
aving, almoſt a pinte of ſack in your Paſ.n ( upon <- coals, 
with a ſpounful of Roſe-water ) your milk le rg. ſea nd 
with ſugar, ard taken «ff the fire 1 our it into your ſaid ſack. ſtirring 
of it apace ; vhi'e iris jouring forth , cake out your grain of 
Musk , ſo thiow theteon beatcy Cinamon, nd ſend it up. 


To codillc Codlings green, to ſerve up with Cream. 


T Ake Apples from the tree fir to ceddley vr them jno 2 broad Pan(or 

Skillet} of water,ſcr them over an heap of charcoal fire ; ſornar 
they "of be alwaycs ſcalding hut ar never boyl , kept cluſe cover- 
ed ; Lnly co have an cye on them , that nuw and then they may be 
twrncd in the pan 3 This conſam ſober heat without boyl:ng ( and 
bing kept cloſe ) cauſcth their greenneſs 5; who n they arc tender , 
take off the outward «k.u z your cream being boyled i ps and ſeafon- 
eo, you may put them in + hole or in halves, all «vc: nent rhe an; bo- 
my very well (j1inkld wah Rouſe Wiltcr, lo [c1.1; c «I bv [41 1 ad 
(ud thin L's 


To make Barilty (tam. 


[ ET your Peartked baikey te well texted ; rho fer aver 


your Gicam, and put thitign at wich ot tie lad Lnrley, 
7b 


LO ED 
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24 may bring ic to & reaſor.able thickn:ſ» ; being boyle 
up for the ſpace of a quarter of an hour, boyl in it wholc Cinamoa, 
and large Mace, with a little Leaunon-pill ; then havi ewo yolks of 
epps, for exch quart of Cream , well beaten with Rele-warcr and 
ſoc of the ſaid Cream , pur them in, keeping your Cream flircing , 


adding alittle ſalt, when you take it uiff che luc ; ſeaſoned with ſugar, 


you way ſcive it hot to the Table. 


; To mate Revberry Crenmm | 


Hen ou have boyled up your Cicam ( as "her Creams af-re. 
Wray take two Mleſuloof the ſid Crcan, ( bcing almoſt cold) 


ruiſc them rogether, ſcaſon it with Supar and Roſewater, and pur it F 


1.4t0 your afo.cſaid Cream, tirrivg it altogerher ;, ſo dith it up. 
After the ſawic manner may you do your Suanberry Cream, | 


To male Red Cur; uns Cream, 


YOu nwſt firſt bruiſe your Currans with ſome of the aid Cream, 

( being bviled as aforeſaid ) then firain them —_ your 
Atrainer ( oc fieve ) aid yur the Liquid ſubſtance thereof ro the 
ſaid Cream ( being almoſt cold ) and it will be a pure Ked; fo 
ſcrye it up, | 


To mae Cabbage Cream. 


T Abe three gallons of milk, when ir boyleth, pur therein a partle of 
Cream, ( and afterits in ) It it boy! a dozen walings, then take 
it off the h1e,and put ir in ſour ot five broad milk-pans ; let it pet a 
head, uncil the next day, that youu imtcadtoule ir ; nf fo you dith 
| it, put half a Cabbage in ric bottom of your diſh, (with the cut fide 
downwards ) then cake off the head, or clouts of Cream, with a flice 
or ſcunimer, and lay them over the Cabbage , ſp inkle on Cinan'01 
Sugar and Roſc-water-berween each ſheer,ſo lay one an the top of the 
Gther , until all the heads of your pans is on tne Cabbage , and ic 
will appear on the Tablc like a Cabbage ; you may ſtick ir with ſprigs 
of Roſemary, laying Artificial ſnow thereon, 
Bur is you Aſh rhe ſald Clouts, in the bottom of « ſmall diſh 
( within a greater ) you may then call it Clourcd Cream, 
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To mahe Snow Cicwn, , 


RReak the whiccs of fx pf put thereto a little Ruſe-warer, bear 
cthein well rogerher with a bunch of ſearhers , until they come 
—_ tw reſcmuble ſnow ; ſo lay onthe ſaid ſnow in heaps upon 
ome other Cream ( that iscold ) which is made fir fur the Table ; 
you may put under your Cream, in the boron of thx diſh, part of a 
peany loaf, and flick therein a branch of Roſcmary or Baycs, and fill 
your erce with the ſaid Snos ; fo ſerve it up, | 


To male Almond Leich Cream, 0 


PEar a quarter of a pound of Jordag Almonds in a Morter, wail it 

cnc toa Valle ; ( bur nue in che beating , you muſt mingle by 
degrees ſoine Roſe-wate; and Sugar ) aftcr ut is well compoſed or 
bearcn thin, with a Jade milk, adding thereto a Jictle Rice-Hower ; fs 
make it like a barter, poaring it into your Cream or Milk over the 
fice, and let them beyl altogether, ( purting, Mereupto whole Cina+ 
mon, a little large Mace, Ling glaſs, and a quanicied Nutneg ) for 
the ſpace of half an hour 3 Bur you mult Lcp ir Airring the whole 
cine, ſor ſcar of burning ; when you tak&r off, pur into it the yolks 
of four cggs, beatcn in a little Cream and Koſc-watcr , with halt a 
yound of white Sugar , Alir all together, and diſh it up; a portle of 
milk is enough for all the aforeſaid compounds. ; 

The atorcſaid compound) being boyled in a quart of Milk. you ma 
pour it inev two baſuns ; you may culour one of them green wit 
the juice of Spinnape, and Alice it inav your diſh when it iv Cold ; tick 
_ green with fliced Almonds , and your white with green 

iftcnn, . 


| To maje Goorberny Cream: | | 


Flrſt preſerve your Gootbe: ries ( 28 you are raughr in the Book of 

Preſerves ) then having a clear Cream, boyled up, and ſcaſoned , 
with old Cina:non , Nutmeg, Mace, Sugar, Role-warer and Ezegs, 
(as you have read beſore) diſh ir up, and when it is cold, take up your 
Goosberricy with a pin an tick them on 1n rows, as thick as they can 
Lc upon the ſaid Cream ; Garniſh your dith with them ; ſtcow them 
"wer with $:gar, and ſcnd chem up. 


To 
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PEEL To male Rice Milk or Cream to be eacu bot, | 


POy!l your Rice in water abour half a quarter of an hour, pur ir 

out into a Cullender, and pick out the unhuxkr Rice from it, then 
put on three pints of Milk or Cream, or þ.th together, and ſer is on 
a heap of coals in a tkiller, pur toit large Mace, whole Cinamon, 
a N:rmeg in halves ; then pur almoſt a quarter of a pound of your | 
aforclaid Rice, being thinned and beaten with Creara or Milk ; let ir 
buyi until the Rice be very tender, and it begir:s ro thicken; then take 
the y-!ks of four cggs, and beat them with lome Roſe-watcr, and a 
ladleful of your Cream off the fie, ſo ſtir ir all ine your Cream | 
over the fire, then cake ic off, and ſeaſon i with *ugar and a little 
ſalt, diſh ic up, and take torth your whole ſpice, ſcrape Sugar round 
the brims of your dith. After the {ume manner may you make Barley 
Milk or Cream ; only note, you muſt give Bailey far more boyling 
then your Rice, both in the water and aulk. 


To boyl Milk or Cream with French pread, to be eaten bot, 


Ake 2 French Role , hens chi ct, and ſlice it exceeding thin in 
licle picccs; dry ic uponYhc hue, then having three pints of Milk 
or C: ce nn, ready to bo Ck Cinanon , large Mace and Nutmeg , 
t an your Bread, _ let it boyl rogerher with your Milk ; boat Fo 
yolks of four or hve eggs with a luxle Koſe- water, and a ladleful of 
you: Milk over the fue ; and tir [tin tover'i:r with your C:icam; 
ſerſon ue with Svgar and Salt , and ſend r'uup. Thele two above- 
mentioned, do uſe to be ſcnt hog to the Tabic ca fiſh dayes, = 


* T: make Spring Ig'tge. 


pur on about a gallon «f fair water, with x handful of prear Ont- 

incal beaeen ſmall, aud 2 picce of J\ib's ! aon; then take a nand- 
ful of iirook-lime, as many Wrr., 1cil's. Nerite rops. der by digs 
Violcts and Prinuoſe-Icaves, 4h y'» ng oh 4 44er beaves 4 munce 
all theſe wy fall, yur nies te Youre etl ys Wih @ lid: 
large Mace z 0 ſcalunic wth foley att 4 an tings Which y 41 take 
ixolf; 2ndio fervent rorhe 'abiethitiiyviy.»y Or cat ut wth 


moning faſting, It is good to cally hr vieyd, 
To 
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To make Water-Grewell. 


Ake a pottle of water, a handful of great Oatmeal, picks and b:at 

in a Mortcr, put ic a boyling : when it is half enmuyh ,-purto it 
two handſuls of Currans waſhcd, a fapyot ur two uf ſwe:t herbs , 
ſour or five blades ci large Mace, 8 lizile fl.ccd Nuuney ; Jer a grain 
of Mus k be infuſed 4 little while in ic ; ſcafon it / wits S::gar and 
Roſc-water when ut is enougs , and put w it a line drawn 
Purrex, 


To make Pun: 1/0. 


Ake about one quair of Running-watcr , put it ontheſire in a 

»killec, then cut a l;ght Roul of Bread in flices, abvar the bipneſs 

of a groat, and as thin as Waſers, dye it in 4 dith on a few coals , 

then put ic inco your watcr, with ewo handfuls of Curians, vicke an4 

wathcd, a little targe Mace, tcaſon it with Sugac and Roſc-water » 

when it is enough 3 And infuſe or rub the bocto.u of your diſh with 
Musk : You muſt add Salt to chis, and the aboveauencioned, 


a To m he Bailey Grewcll. 

T Abe half a pound of Barley, and give ic ane or two walms, in two 
or three wacers, then put it in a ſtone Morter and beat ic; fo (cr 

a & boyling in a portle of water, or mrcy with two ounces of Haits» 


harn ; when it hath boylcd about rwo hours, Rraia ic through a : 


ſtrainer ; rhenAdd a liccle more water to your Parlcy, ro get aut t'ie 


hcarc and ſtrengih of it 3 then ſer your liquor a buyling again , with 


half a pound of Currans, a faggex of cold hecbs; as, Sorrel , Siraw- 
berry, and Violet leaves, &c. alſo a Ile Time , th cc or four 
blades of Mace ; and when the Currans are buyled cryug', your 
broath »ill be ready ; then add abour a quarter of a pince of the juice 
of Sorrel, ler i boyl one walm ; rake ic off the fire, and ſcruilc 1n 
the juice of four Leunnons z, ſeaſey it wah Rouſe water , with Muzk 
mfulcd therein, with »littlo Salt, there is nothing better then this, 
1 give any one il X heavery all the time of their ſickneſs z it yoa ſerye 
u to the 1 able, leave wut cv'd herbs, and add (we:r heibs; you may 


alſo ſcad vp the Batley with it 3 but for weak Goaracks train ir. 
D _ 
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Augther wa to bake a Henn in 4 putty pai. 


Take a young Henn or two,and ler them be almoſt boyl- 
ed or 1vaſtcd, rhen'take- all che ficth from the buncs þ 


but not Very [can } and cut it all in flicesfealon ic with 
ome Time, Parſlce, ſweee Morgerum, and an «nion minccd 
very ſmall,wich a little Cloves, Macczand Nutmeg, beaten ; 


ty pan, put your honcy in the. bottom , and your fliced 
meat on the top z pur over butter , and cloſe yuur party 
with another ſheee of paſt: then ſct or vour pan , un a 
few embers, and ſome c4yfals on the Lf, by lupplying i 
with freſh 0-als art rop piyi bottom, youu may bake zt as 
well as in an Oycny wh it is baked rake about eight epps 
and break them ir. a diſh;and butrer chem on the tirezwhen 
they arc thick, pur tochcth ſoc Claret wincy and ſhun 

both; add co them a handful of parflee buyicd green, an 
minced final}, fiir all cogether with a ladle of drawn but- 
tec ; caſt your patty intv a diſh, and cur up thelid ; itir 


* then having a ſheer of Rt driven our for yuur pat- 


up all che aca: from rhe botticin,, that you may take out | 


the bones 3 then pur in your Lear of cp ps {before provided) 
and minglc chem all rogether, with your knifc or ſpoon ; 
then quarter your Lid , and cut it inty cight parts, and 
put ir round your patty ; then ſtick up your bones in th: 


mile of year nicat, garnith it with quaitercd Otangcs, | 


and ſend it up. 


To bake a Cxpon or Tur ly in aptly pan. 


Ake a cold Capon or Turkie that have been roaſted 
before, and lice it thin from the benes ; ( piekarve 
your ſtraight thighs and pinnions ) take alſo tree ſucer 
breads,and as many Lamb ſtuncs, with two handſuls of Oy- 
Ners cur in pieccs as big as a Walcur,ſcaſon your meat with 


_ Cloves, Mice, Nutuncg and Salt, with a lite minced 


Time, ſwcer Margerum ard. Pennyroyal ; your patty pan 
being covered with a ſheer (of paſt, lay in your bones in 
the bottom, ſtrow in a minced onion; ſo lay your, Capo: 


' er Turkic ovcr the bones,ard on the top of that your Lamb 


t1vu 


ſones, ſweet bicads and oyſters 3 and betnern ail abour 
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|  cwohandfuls of Cheſnuts blancht, ſtrow ic over with Pine 
" apples and Piſtaches, ſo pur butter on the top , and clcſe 
$ your patty, and when it is baked, put in a Year wade with 
F - Claret winc, a lictle ſtrong bioth, gravic, drawn burer, 
{ two or three Anchovies diftulyed,with a grated Nurmicg : 
if _;t be northick encuph, bear in the yolks of ewn <ygs : 
Caſt your patty forth mnrothe dith , cut it up , pour in 
your Lear, and ſhake ir trogerher, Lay on flices of Lemnvn, 
and cut the lid guto-cight parts, and fer it up round th; 
patty. ; . 


* 
— eden een ata dt. 
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How taſeaſoq 3nd ba{e a piſly of Veniſon : 


'Hen you have ordered yout fide or hanch of Veniſun 

by taking our the buncs and finews, and the akin on | 
the fat, ſcaſon it with pepper and (alc only , brat it with 
your rolling pin,anl prupu.tion it for your paſly, by taking, 

away ſ1om one pare, and adding to arvaher; your paſte 
being made with a of finc fewer , and hh tour 

; 

; 


pound of butter, and a dozen eps, work it up with cold 
Water unto a> ſtitt a paſte az you can 35 drive it forth for - | 
your paſty, let it be as thick as a mans thumb, roll it up | 
upon a ruling T » and put undcr 4. a couple of (heces of | 
Cap- paper well fluwced ; then your white being alrcady 
minced and beaten with water, proportion it upon your 
paſly , to the breadth and length of your Veniſon : ſo lay 
on yuur Veniſon on the ſaid white, wath it 1ound with your | 
ſcaihers, and put on 2 burder ; ſcaſon your Veniſon ar the 
| tp and turn over your other lcaf of paſte, ſo cloſe your 
yally; thcn drire our ancther bn:der for the garnithing the 

ſid.» upto the top of the paſty ; ſo cloſe it up together with 

your zolling pia,by rolling it up and down by the ſides and , 

ends: and when you have (louriſht your gainiſhing, , and 1 4 

edgd you paſty, vent it at the top : and indore it with but- d | 
| rcr , ſer it in:othe oven,;t will as; five or fix hours baking, 
| | occerdiag as ir may bz when ;rs trough, draiy it and pur 
| ot you: paſty plate, 
| | 
, 
} 


Another 
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Anotyer way ts bake V.iniſongo be caicn bet. 


R Miſe a Coffin of hor burter paſt , ic may be four ſquare ; 
put in your Beef ſuit ſmally minced in the botrom of 
your Pye, and having your Veniſon cur, flatht, and pro- 
octioned for your Pyc, ſeafun your Venilun with ſome 
epper beatea ſmall, with Cloves,Mace, Cinarwn,CGinger 
and Nuemcg beaten, with a handful of Sale ; pur ir inco 
our Cothn , with ſome butter on the top of it, 10 make 
at ſmooth for your Lidd, and cloſc it y this Vyc muſt be of 
a good thickneſs « when it is baked,take ir ir for:h , cur ut 
up, and pur in about a quart of Gallcndine or Veniſun 
ſawce, more or lcfs,as you ſee fir; ſo ſhake it rogerhery this 
Pye ought to have. (ix hours baking, becauſe it ought ro be 
very ecnder, 


& To mae « Butlely, or Bizh Pyes 14 the ſpring. 


Y Ou may make your Coffin Round, or Caſtlc faſhion; 
you muſt rake of theſe ſeveral forts of nicats, or In- 
rediencs for your Pye, according to the bigneſs thercof : 
take four ſmall Chickens, four Pigeons, a couple of young 


. Rabbers, half a dozen Quails, rwo pzir of Lamb Nlones,and 


as many ſwect breads, thrice Pallets ſliced , ſcaſon them all 
with 2 litcle ſinall pepper bear,Cloves, Mace,Nuuncg Salr, 
and ſome minced Time : you muſt alſo have ſame >aflages 
ready, with ſome ſavoury forced mear, and a handful or 
two ot parboylcd Oyſters, ( unleſs it be afrer April ; if in 
Mfr fcJl ih will come in ſeaſon, ) firſt rake your Kabba 


br 6 cut in picces (and ſcaſoncd as aforeſaid) and put it in 


om of pye, wit! ſome fliccs of Bacon; you 

may cut yuur Chickens and Pigeons in halves ; lay on half 
a C'ticken, then half a Lamb ſtone, then half a P:gcon,thcn 
a ſweet bread ; do ſo with your forced meat Balls, ſo your 
s$, nn] they are cqually diſperſt one anongſt ano- 
ther > ſiraw'on your fliced pallery all cn the top, ith a 
handful cf Oyſters or Sherdoones , with the r arrow of 
three marrow bones, wrapt up in the yo!ks of cg,.5, an4 4 
handful or wo of blanchcd Checfnuts , with a fo Pins 
apples and Piſtach;s; pur in thics or four halves of On.- 
Cl; 


your | 
this bi: 
Spaniſ 
with un 
Wine 
we hav 
Lercice 
the g: 
come 4 
Autumn 
fowl co 
ons, an 
then m 


in the 


enough 
drawn 


———_— : 
CO TEE On rn reed Fr Oe 


Tha whole Body of Cookery Diſſefted. 143 


ons , lay butter over all , andcloſe your pye; wh-n irs , 
nough ( Laked )dra ity tet your Lear be White wine , 
liflolve therein three or four Anchovies bear up with rhe 
yolks of cggs, and ſtrong broth, and drawn burr, cur u 
you pye, put it in,and thake it together, g2iniſh it wan 
your Sprigs of paſt drycd; Now if you were to mike 
this bick in harveſt, then mult cake in the ficad of 
Spaniſh Porarocs, Skerrers, Cheſnurs, Oyſters Sherdoons, 
with many ſuch Ingredients, which we make uſe of in the 
Winter,and ceming in of the Spring : In the roun of them 
we have Artichokes, Sparragraſs, Collyflowers , Cabvazc, 
Lettice , and —_— other herbs ( Ingredients ) which 
the garden doth afford; As alſo certain wild fowl 45 
come in, as Partridge, Quail, Rail, Puctts, &c. And in 
Autumn,inclining ro Wintcr,you have all manner ot wild 
fowl coincs in the rcom of your Rabbers, Chickens, Pige - 
ons, and ſuch fowl as you had before ; you muſt likewiſe 
then make uſe «f all ſuch Ingredients you left off withal 
in the beginning of the Spring z As to pickle Roots, Cheſ- 
nuts, &c. ſo let Reaſon rule you to make uſe of choſe 
things , as the ſeveral tim:s and ſcaſons do produce , and 
you ſhall not err, 


To male a Sherdoox Pye in the Spring. 


T fiere is a thiſtle wiich hath a root like an Artichoke, 
. and nwſt be boyled, 2nd ordered accordingly ; 
when its boyled, you may ſcaſon it with Cinamon,Ginger, 
and beaten Nutaxcg 3 you muſt rake rhe marroy of four 
 Macrow bones , ſcaſonthem with Cinamon , Sugar, the 
yolks of three or ſour cggs, and grated bread. A thin 
coffin being ready,put in yourSherdoons,ſo wrapthe marrow $ 
in the yolks of cggs,and pur it into the pye, with a handful of 
datcs, and lay on it ſoine fliced Lemmon, large Mace, pur 
your Butter on, ſo cloſc is , fer it in he Oven: when its 


enough, draw ir, Cut it up atd Ict yur lear be Sack and 
drawn burtccr, 


< 


To 
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To mihe a Lumber Pye, © ©: = 
FF Ake 2 pound and half of Beef fuir » and as nuich of 2 


* I-g of Veal parbeyled : mince it together , chen rake 3 : 
ſew { veer herbs, as Tune, Winter Savoury, ſvect Marge* 
rum , and a good handful of Spinnage : mince all tweſe to- f - © 
gethcr with a yippia or two, 4nd two or three handfuls of C 
gratcd bread , a line Reſc water, and as many yolks 'of ( 
eggs » with the whites of two, as will make it int a render ff 2 
moiſt forced meat ; add to it a pound of Currani, ſeaſun n A 
with Nutmeg, Ginger , Cloves, Mice, and Sale: then ff *® 
having your Coffin made, put ic in,all about it cqually, then 


having the marrow of two or three Mar1owboncs ſeafoncd 

bk with Cinamon, gratcd bread, and yulks of cpps, lay icxonB 
ue forced mcat; pur on it {liccd Orangado, diycid Circin, 
ingo-Reots, candycd Ginger, picſcrved Larberrics, . and 
oP Darcs, put alſo Sugar to your Lumber meat, lay on but- 
| ,rer,and _— it up: when irs oc: your lea: beVer juice 
and Sugar bearcn up in two yolks of cggs : open your pyc, 

Pur ic Rad ſhake ic 2 ſcrappy on tones end ſcrve it, f 


———- 


To mate 4 diſh of Chewits. El 


- | Ake a Neats tongue thats icnderly boylcd , elſe par- | I 
! To vica Veal , mince it, putto it as wuch Rect bole, aus | *. 

er three Pippins,abour 4 dozon dates , an Orangalv p.l, "% 

ler them. be all Gnely nunced and mingled twperther,ſealin a4 


it with Cinamon, Ginger, Nucaicg,Cloves, Mace, Carra- => 

way ſeeds, falr,and a little Roſe-water and Sack,and having Py, 

py Coſkns ready made with 2 hip!) one in the michile and Wit 
ialf a dozen heats any diam nds round about niny!e your ol 


meat wich 2 pound or two of Currany,or as many as you 
ſhall chink to be cno!1g'h, according tothe quamity vf yout 
meat : Fill your pycs, and cloſe them, they will a»k abow 
an hours baking : when th: y are baked, ſcrape on (.,car, und 
ſcnd them up ; you way make pro wm d pycs alter the 
ſam: manner, with 20ul cicanly ripe , adding Kaiſuns vt 
the Sun t9 your ordinal y minced pies, 


Ti 
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Ta wahe 44 Ox cher ( Pye. 


Y Pre: 2a young Ox check, and boy! him pretty rene; 
and when he is cold, ſlice him out froin the bones like 
a haſh, pur to it @ handful of minced ſwect heibs, and an 
Onion with them, ſealiin it with a lirtle finall P-pper,Sale, 


 Claves, Mace and Nurmeg ; pue it ito, your T ofhn, wich 
2 few Pallets fliced and ([caſoned, and tome balls of foavany 


forced meat; put in two ut three whole ( n'o1 with butter, 
and cloſe it up; whcn it is bakcdygpurina lcar of Claigr 
wine, Vinegar, and a little Sugar, beaten vp with the youks 
oftr.@ cg gs. es-,2.:1 


To male aCaltts bead Pye. 


Ou. ntaſt cleave your Calves head , waſh the ch:cks 
very well ; and when its almoſt buyled, and col.l, rake 
x from the boncs ;.cur it in pieces about the bigneſs of a 
uu Ogſter, chentake a pretty quancity of Tim, (cer 
ſargerum, Roſemary, Paiſlee ; mince them 2ll ſma!l to-+ 
g-rher, and pur it to, your meat, with a lint Pepper, Salt, 
Cloves, Mcce and Nutmcg, ſezſon ſo ne f1:c:5 of Bacon cur 
very thin, with Pepper and Sage, ſcaſon allo a haudiul of 
Oyſters with the (eaſouing appertaining 5p the Calves- 
head, your Cotfin heing made, pur jn your meat, wit' the 
Bacon-and Oyitery all ever it z flice on Lemmon, an pur 
on a handtul of Rarberri=s, with butter over it,fo cloſe your 
Pye ; make a ler with a litche gravy, diavn with Cla:ct 
wine, and beater: up thick with ww yulks of cggs., and a 
lietle drawn butter + when it is baked, cur it up, and pyzr 
your leat all over :' pur en your lid and [ove it up. 


v 
i | 

#,.v 
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Tomab: a Near Tongue ye, to be eaten bot. 


g | Ake a couple of Nears Tongues, and almoſt Loy] chem, 
chen blanch thcv1, and cut out the meat at the but ends, 
os far as you can, not breaking it our of the ſides 3 puta 
little ſuic ro the ſaid mear you cur our, a fr w ſweet herbs, 
and Parflec, minced altogether very ſmall, ſcaſon it with 
a litcle Pepper, Sale, Cloves, Mace, Ginger, and a hand- 
ful of grated bread, 3 little Sugar , and the yolks of three 
or four eggs; mould ir ap into a body , ſeaſon your congues 
in the Ngo outſide, with your ſeaſoning aforcſaid , 
and waſh them within with the yolk of an egg, and ferce 
them , where you cyt forth the micat , and make ſinall 
forced meat balls of the Refidue : then having your Cothn 
made in the for:n of a Neats tongue Pye, lay them in, 
with the balls round them : pur on Datcs and fliced Lem- 


mon, with butter on the rop, cloſe ir up * when irs baked 


in a lear of a thin Galiendine or Veniſon ſawce, ſhake 
x together and ſcud ir up. 


To make 4 Chichen Pye for the Winter. 


T 4 ke half a dozen, or eight ſmall Chickens: when they 

are ſ:alded, drawn, and truſs for baking , ſeaſon them 
with Cleves, Mace, Nutmeg,Cinamon, and Sale ; wrap up 
part of che ſcaſoning in butter, and pur it in their bellies: 


. your Coffin being made, lay them in, put over and berweca 


them , ſome pieces of marrow, quartered Dates, piecrs of 
Spaniſh Purarocs boyled,, with a fliced Lemmon, and half 
a handful of Barberries ſtripr, ſo pur on butter,and cloſe up 
your pyc; let your lear be made with Whitewinc, Sugar, 8 
grated RL and beaten up with the yolk of an cgy,and 
a little drawn burterg when your pyec is ready, cut it up,and 
pour it over ; thai your pye well rogerher, and cover it, 
you may pur Suckers and Cheſnurs in at if you pleaſe. 


Another 


. £1MvVs 4 £7077 } ye "4 = 


Yo A. Grengr tro hed ou DIET 


2 


The whole Body of C ookery Diſſctea, 147 


Another way. 


WHa = have cruſs., and ſcaſoned your Chickens 

with Pepper, Salt, Cloves, Macc and Nutweg, beaten, 
mince a good handfull of Paiflce, a little Time, and wrap 
it up in a picce of butter, with ſome of the aforeſaid ſca- 
ſoning, and Nuff the bellics of your Chickens ; ſo lay 
chem into your Cohn prepared for them, ſtrow over them 
ſame Lemmans cur like dice,and half a handful «f grapes, 
with ſome pieces of boyled Artichokes , and hard Cabage 
of Lertice, ſo pur batter on it, and cloſe ir up; when it 
is ready, put ina lear of White wine and gravicybeaten vp 
thick with a little drawn butter, and the yolk of an cg, 
and a grated Nutmeg , ſhake it cogether , and ſerve ig 
GPs 


Nh. Another way. 
Our Chickens being ſcaſoned as aforeſaid, you may 


if you pleaſe cut the in halves or quarters, and pur 
them in your Coffin ; ſo may your pyc ve the Jarger ud 
the lower when its baked ( plain) take a little Verjuice, 
White wine, and a handful of pazſkee buyicd green and 
minced , with a bunch or two of Sparrag-afs boyled, and 
cut in pieces an inch lung : when your Lear boyls, puc 
this all in copgcthze with ſome Aiced Artichoke , grated 
Nutnicy, a larle Sugar,and drang buttcr ; beaten up thick 
with the yolk of an cgy; ; when your pye is ready, pour 
your lcarall over your Chickcas, ſake it rogethery 
thus you-may bake Kabber s, 
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To mibe a C.ulves ſoot Pye. 


YOu muſt boyl and blanch your Calves feet , and when 

they are cull, mince them with half the quantity of 
becf Crit, with a handful of good ſivect herbs, Parſlce 
and Spinnage winced, put tothem a good quantizy of 
Currans, ſomc Cle rcs, Mace, Cinamon , Ginger,Nutincgy 
Sugar and Salt, with a linle Roſe watcr; your Cofhn _ 
rcady , put in your minced meat, put over it Dates, flicc 
Lenunon, and a liule Butter, cloſc it, and bake it; when its 
enough, lect your lcar be Verjuice, Sugar, paced Nnucg, 
beatcn up with the yolk of an cgg, with alinle Roſe wa— 
fer , put it intothe pye through the funnel , and Ice it 
ſoak rugcrher in the wyen until you ſerve it up. 


Ta make at Ulive Pye. 


(Quit thin collops «ff a peice of the butrend of a leg of 
Veal, as many a» you Judge will fill = Coflin ; 
hack thcm very thin with the back of your knife , ſeaſun 
them w:tha liule Pepper, Sale, Cloves, Mace, Nutincg and 
Ginger,waſh over your Collops on the upper fide with your 
feathers dipt inthe yolks of eggs ; then mince a good 
handful of all manner of ſweet herbs, eſpecially, Time and 
Parflce,with ſome Spinnage ; mince likewiſe as muvh Bref 
ſuit very finall, purto it a good handful of Curians, the 
yolks of abour cight hard epgs minced, with a little Oran- 
ado, ſcafon all this together, f as you did the Collops ) 
Ferinkle it with Roſe water,and pur ir on your Collops : ſo 
z10'l then up very hard with the forced meat within them, 


a" lay them in your Coffin , ſt owing your forced mear þ; 
that i» left, all over ir. ch-11 according ro the ſeaſun of the þ 


year you may put on Artichoke bottoms, hard C abage Ler- 
tice,ur End.vec lcalded,elſe Cheſnars or Dates ; pur bur- 
tcr on your pyc, clulc it,and bake ir: let your lear be White 


winc,Vcrjuice and Sugar beaten up with the volt of ancge, & 


2nd drawn buttcrgpur ic in at the funnel when your pye is 


enoug!:, and !ctit Band an the oven untill v9.u ſend it up. þ 
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To mahe an Artichoke Pie, 


ROY! the botcorns of abour cight or ten Artichokes, ſcrap* 

them, and make them clean from the core ; ſcaſun them 
with Cinamon, Sugar, Nutmeg, Salt , with a lict)e ſrall 
Pepper ; rake the row of four Ox-buncs, ſcafuncd 
with the iike ſeaſoning, ( excepe Pepper ) lay your Arti- 
chokes in the Coftin prepared , then liy your Mairorw all 
over them, being wrapt up inthe yolk of an cg2g,, aud 
grated bread, that it may nor melt; you may allo boyl the 
ſtalks of your Artichokes ( near the buttons ) and treaſon 
the pith thereof, as aforcſaid , cutting chem abour three 
inches long , and pur thei in with your Murrow, and pur 
amongſt it quartered Dates , fliced Lemmon , and luge 
Mace, fo pur vn Butter an clo{: your Pic ; It your lear be 
Whute-w.nc, and Sack, with a liccle Sugar, bench up with 
the yolk of an cgg and drawn }:.uticr , when it 15 enough, 
pur it in ar the funnel, ſhake it coperhzr, ſcrape 41 Sup, 
and gainil} it, and ſend it up, 


To male 2 $lcrret Vir, 


PBOyl your biggeſt Skerrers, blanch them , ſeaſon thei 

with Cinanmoun , beaten Nutineg , Ginger and Sagar 5 
your Cothn being 1c:dy, lay in your Skerrers ; feafen alto 
the Marrow of three or ſour bones, with Cinazuvn, S:g r, 
a lict'e grated bread , with the yo!ks of rice or foi raw 
eggs, pur on. your Marrow , with the yo!ks of cight hard 
epps cur in halves, a handful of blanchcd Cheſnu:s, and a 
few quarterer Dates ; lay Kurter over your Pic , and cloſe 
ie & your lei be Butter, Vinzgar, and S:gar, with 2 
little S:ck, an4 th: yolk of an cyg ; when your Pie is baked, 
p_ it in, (hakse it together, fv ſcrape on Sugar, ad par- 
Bill at, 


—— 
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d | : Ons To mafe & Pot eto Vie. 


ww! Oyl your Spaniſh Pocaro:s ( ner overmuch } cut chem 

| B forth in ſlices as thick as your thumb, art, ther with 

[ Nutmeg, Cinamon, Ginger , and Sugar z your Coffin 

- * being rcady, putthemin, over the bottom z add to them 

the Marcow of abo::t three Marro.v-boncs , ſcaſoned as 

% aforcſ1i4, ahandful of ſtoncd Raiſons of the Sun, ſome 

1 uartcred Dares, Orangado, Ciutcin, with Ringo-roovts 

: iced, pur butter over it, and bake them : ler their lear be 

a linle-Vincgar, Sack and Sugar, bcaren up with the yolk 
| of anEpe, and a little drawn Butter ; when your Pieis | * 

enough, pour it in, ſhake it together ,} ſcrape von Sugar » 

garvith ic,and ſerve it up. ; 


oe Gfantiaw  o& & aw. Gs wo 
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To mahe Ma row Taſlies to ſry. 
Fake the Marrov of four bones, throw ic into a Baſon of 
water, at Ict it drain in 1 Cullend:r ; Ie the picces 
be as big as the top of your thuns , pur thei into a deep 
diſh, with the reit of your ſinall Macrow : mnunce 2 little 
Orangado, Cirte:n and Datcs exceeding fſinall : rak» ewo. 
han.lfuls of graced bread , and pur ic all io the dith ro 
your Marro.1, with abour a ſporntul or more of Sugar : 
{caſon i« with a good quanity of beatca Cinaman, 3 5g 2 
erated Nutimcg, and a litcle Giager, with a lictle >ack and 
Roſc-watcr; break io it the yolks of half a duzcn ceys 1» 
ſo mix it alcogethcr ; if ir ve too thin, pur it on the coals, 
keeping it ſtirring wich a ſpoon, that the eggs may conpe al 
it rogerher , rake it off the coals ; your Paſie muſt be 
made it fins thower , coli batter, afd yolks of eggs 1; 
make ir very tich, cen drive our chin ſhze:s , pur them on 
| papers, ond lay on your Murcow in picces, that your Paſt ie 
* may b= four or ave inches long , and vurcee or tour inches 
| broad ; then lay on of your gritd bread and your other 
' ingredients, oyzr all your Mitcon ro c ngeal it together ; 
1 - wath ic i1 the cloſing wich yolks of cggs y tarn over your: 
MNizce, and cloſe him as ya4 da a Paltic, Jagging of him 
| zvund with your Jagging-uon, (o do by ts ict ; mingling 
R - Þ | your 
d. | 
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your Marrow, cggs and bread proportionavly rogether ; 
Your pan _ ready, full of Clarificd tuff, w __ is hot 
_- your Paities, and put them into your pan, holding ic 

igh from the fire, becauſe they arc apt to burn, they 
ought to boyl at the top, as well as at che bortum , and to 
be turned ewe or three times in the frying ; when they are 
enough, take them up with your flice, and place chem on 
your plate / fix orcight will make a fair dith ) ſcrape og 
Sugar and ſcrve rhem up. After this way you may do it with 
flices of Actichokes cut thir: , in the bottom, under your 
Marrow, and ar the top likewiſe ; che ſunc may be done 
wich Potatoes in the V. inter. 


To mile exy Pies: 


Ou muſt make your Paſte pretty rich with the yolks of 

eggs, your butter muſt be mclted , and well mixcd 
with your flower and cggs 3 your water t9 bring it into a 
Paſte nwiſt be hot, bur not buyling hots ſa mal:e it up into a 
pretty ſtiff Paſte; you muſt drive it out into borders, and 
cut your Ters even ae the bucrom, and jigg ir in che edges; 
then ſet it round un a borto:n, that ir niay cuntain in the an-» 
fide the bigneſs. of a Gouſe egg , and abour the height of 
ſour inches ; abour « dozcn or fixtcen will make a handfſ-an 
- diilt z Jagg them round at the four , when they are ſer to 
the bono , then cake the yolks of abour twenty epes 
" boyled hard and minced very ſinall, wich a little Orangadoz 
Cutern and Datcs likewiſe minc.d , put it into a diſh, 
with the yolks of abour fix eggs, and the whites of three , 


bat it all rogether with halt a pince of Cream, and let 


there be anorher pimte heating on the fire , and when it is 
alnvoſt ſcalding hot, bear it in by linle and little jnto the 
afore-montioned Compoſition ; if it thickens roo pwch , 
ad inore Cream, ſeaſon it with Roſe-warer , Sugar, Cina- 
mon, Nutmeg and a little Salt ; put a little Marros into 
all your Pics, and ſet them in the Oven , ſo fill chem with 
a lictle Jadle ;, ler your Nuff be ſo thin, that ic may run like 
2a Pancake-barter ; they will azk above a quaner of an 
hours baking ; when you diſh them, flick them with Cit- 
cern, and Grow them 2ver with ſatall- Biakers, {crape on 
Sugar and ſend them up. Note, that the Coſhns 

L 4 muſt 
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